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PURSUIT OF HOPPINESS 


It's been a grim old time in beer 
lately, from the liquidation of Epic 
to the end days of SOBA, the 
Society of Beer Advocates. 

We have stories on both those 
events in this issue, but sandwiched 
between the worry and the warts, 
we continue to celebrate all that's 
good about New Zealand beer. 

When | was going through the 
pages of this issue for the last time | 
found myself thinking how amazing 
it is that people just keep innovating, 
creating and driving change. 

The amazing duo at Froth Tech, Simon 
Cooke and Ryan Carville, have found 
a unique, wild yeast in the "wop wops" 
around Hunterville, isolated, grown it, 
sent to Emerson's where they turned 
some locally grown malt, hops, water 
and "Wilding" yeast into that rarest of 
things: a beer unique to New Zealand. 

We talk to the bold trio behind 
Christchurch brand ChinChiller as 
they take on the space vacated by the 
defunct and scandalised Eagle Brewing. 
It's not quite like buying a haunted house 
but they have invested in themselves 
to do the job and they've shown faith 
in the people of Canterbury to see 
past a moment of dark history. 

Urbanaut are boldly moving through 
beer and into what was once Area 51 
for breweries, aka "other beverages". 
They are going on a journey mapped 
out for them by their people — both 
staff and customers — and where they 
end up won't be traditional beer. 

Craft beer led a drinks revolution 
over the past 15 to 20 years but its 


success has become its main problem 


as "other beverages" look at the 
innovation and intense flavours of 
hazy IPAs, dessert stouts and fruited 
sours and are tapping into the same 
vein with the fruit-forward flavours 
that appeal to a modern consumer. 

Beer did great when choice was 
limited and as a result took a lot of 
people along for a glorious ride, but 
now there's a myriad of flavour choices 
out in the world, and multiple delivery 
mechanisms for getting those flavours 
into the mouths of consumers. 

In response, does beer fall back into its 
box as a supermarket commodity or does it 
keep changing and exploring new avenues? 

One of beer's greatest assets are 
the diverse stories that drive breweries 
— like our champion microbrewery 
Workshop, in Raglan. When | hear 
founders Matt and Bruno tell their 
story, | know beer is in safe hands and 
that Raglan is lucky to have them, just 
as Kingsland is lucky to have Urbanaut, 
Kaiapoi is lucky to have ChinChiller, 
Wanaka is lucky to have Rhyme X Reason 
(amongst others) and Matakana is lucky 
to have both 8 Wired and Sawmill. 

And Wellington... well Wellington is 
lucky full stop. It was that city's love of 
beer that gave birth to this magazine, and 
despite the loss of SOBA, which founded 
Pursuit of Hoppiness, the magazine will live 
on and continue to tell the stories behind 
your favourite beers and breweries. 


* To stay up to 
date with news and 
views, scan the QR 
code to subscribe 
to the Friday Night 
Beers newsletter. 
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BREWING UP 
SOMETHING WILD 


The “taste of New Zealand” is 
sbout to turn up in a beer, thanks 
to the amazing work of the team 
at Froth Technologies who've 
isolated a wild brewing yeast 
from Aotearoa's wilderness. 

The yeast strain, named 
Wilding, will be used in a 
beer of the same name 
brewed by Emerson's and 
available late in October. 

Froth Tech founders Simon 
Cooke and Ryan Carville say the 
yeast is like Farmhouse or Saison 
yeast and produces the kind of 
rustic flavours you'd expect but 
with some added complexity 
that includes a banana note and 
some sweet esters that offset 
the super-dry beer it creates. 

The yeast they've managed to 


Michael Donaldson 


capture is different from cultures 
that are used in the production 
of lambic-style beers crafted 

by the likes of Craftwork and 
Garage Project. The difference 
is that those are brewed with 
mixed cultures of lots of bacteria 
and yeasts, while the Wilding 
yeast from Froth Tech is a single 
isolated strain of Saccharomyces 
cerevisiae or brewer's yeast. 

Cooke and Carville have been 
searching for a wild New Zealand 
yeast for a few years, harvesting 
small samples of berries, 
plants and setting air traps. 

"We went out in the bush in 
Northland, the west coast of 
the South Island, the Rangitikei 
District and Hawkes Bay - we 


were looking for places quite 


Left — Ryan Carville 
foraging for yeast 


"ucc eee or oma con E 


far away from breweries, to 
make sure whatever we found 
wasn't just some commercial 
yeast that had blown in from 
a brewery" Carville explains. 

Wilding was isolated from 
an air trap alongside a river 
close to Hunterville in the 
Rangitikei region. "It was 
pristine and remote, with wild 
bees and blackberry bushes 
nearby," says Cooke. 

They have built a library 
of 400 yeast-like isolates, 
and each of those had to be 
worked on to separate yeast 
from other bacteria or fungi. 

To do that they worked with 
Callaghan Innovation, where their 
bioprocessing and fermentation 
team inoculated the samples 
into selective growth media to 
inhibit lactobacillus and other 
organisms, while encouraging 
growth of yeast cells. 

The resulting growth was 
streaked out onto agar plates. 
If what grew looked like yeast, 
they isolated it and grew it 
further. The yeast-like isolates 
then went into a "bootcamp" 
featuring stress tests such as 
how well they handled different 
levels of pH and alcohol. 


SUCCESS DOESN'T 
ALWAYS TASTE SWEET. 


IT CAN BE MALTY, HOPPY, AND BITTER. 
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Turns out, winning has many flavours. We proved that at the recent Brewers 

Guild NZ Beer Awards, with four very different beers. Old 95 picked up a 

Trophy, while there were Gold Medals for Pilsner, Sticky Digits, and 1812. 
Enjoy the taste of success, bottled, canned, or on tap. 
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Around 90 "promising 
contenders" went back to Froth 
Tech for benchtop brewing 
experiments to see if any of 
them would make beer. 

"We were looking for the 
ability to metabolise sugar, 
or how well it attenuated, 
and other characteristics 
such as flocculation, rate of 
fermentation, and of course 
sensory profile," explains Carville. 

Of those first 90, many 
struggled to perform in a manner 
appropriate for brewing. "But 
one did very well. It had 94 to 
95 per cent attenuation, which 
is crazy high, and then showed 
an awesome sensory profile." 

They propagated that yeast 
further and sent to Emerson's 
for a pilot brew to see if it would 
work in a commercial brewery. 

Carville said the finished beer 
was similar to a saison. “It’s 
phenolic, there's à lot of banana 
- which is more Hefeweizen-like, 
but there's also this lager-like 
character, it finishes very clean. 
So it's an amalgam of styles. 

“It’s very dry, with a bouncy 
fruitiness, and you get sweetness 
from the esters. It’s unusual 
as it’s perceived as sweet but 
finishes really dry,” adds Cooke. 

Emerson's brewer Mason 
Pratt who created the recipe was 
delighted with the experience. 

“We are absolutely thrilled to 
do the first commercial brew with 
this yeast. It’s not every day that 
you get to try out a yeast strain 
that hasn’t been used before. 

“We decided to go with a light 
base of pilsner malt and wheat 


with just a hint of Wakatu hops 
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to really let the yeast be the 
star. It was a pleasure to brew 
with and had great aroma right 
through fermentation. Notes 
of pear and apple with hints 

of banana and subtle warming 
spice notes. It ferments out 
really dry but maintains a 
great mouthfeel, similar to 
some saison yeast strains. 

"| look forward to seeing 
what the New Zealand brewing 
community does with this strain 
as it lends itself to a range of 
Belgian styles but will work well 
in more hop-forward beers." 

The question is: how do they 
know it's a unique yeast? There 
are over 1500 known species 
of yeast in the world, and 
hundreds of isolated strains of 
brewers yeast that have been 
domesticated in breweries over 
past centuries. It's basically 
impossible to cross-reference 
it against other strains without 
doing expensive whole-genome 
sequencing. But as Carville 
explains, "It's been isolated from 
a sample captured in sterile 
growth medium out in the wop- 
wops. We've also had this strain 
analysed via PCR and validated 
that it is saccharomyces cerevisiae 
and that it has the 'diastaticus' 
gene found in wild yeasts." 

Cooke adds: “It’s kind of 
like wondering if your own 
fingerprint is unique. It is basically 
impossible to prove without 
taking a fingerprint of the 
genome, which, unlike dipping 
your fingers in some ink, takes 
a bit more investigation. With 
such diversity of variations, you 


can feel confident that yours is 


unique. There is an enormous 
diversity of wild yeasts in the 
natural world, and when you're 
on a small island in the South 
Pacific and you go to an area well 
away from people and breweries 
and take a sample from the air, 
you are capturing wild microbes 
that make up the microflora 
of that region, that valley, that 
tree, and that is unique." 

Wilding yeast will be released 
on the back of Emerson's beer 
launch and Carville says it's 
a chance for people to "taste 
New Zealand". Whether you're 
a craft connoisseur or a punter 
who just wants to know ‘what 
does a wild New Zealand yeast 
taste like?' the Emerson's 
release will be a must-taste. 

Wilding was named by Steph 
Coutts, a trained cicerone who 
runs Wellington's Craft Beer 
College. She earned the right 
to name a yeast as part of her 
contribution to the Froth Tech 
crowdfunding campaign. 

The new yeast strain has 
become available just as Froth 


Tech sealed a trans-Tasman 


distribution deal with Cryer Malt. 


"It's a really good partnership," 
Carville says. "They are looking 
to add products to their range 
that they can supply to their 
brewery base and we were 
looking to enter the Australian 
market. This allows us to do that 
without a heap of resource or 
distraction from what we do 


best, which is producing New 


Zealand-grown fresh liquid yeast." 
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8 WIRED'S 
WILD SUCCESS 


Michael Donaldson 


No New Zealand beer gets as much 


hands-on treatment as 8 Wired's 
Wild Feijoa Sour Ale. 

This year's New Zealand Beer 
Awards were a triumph for 8 Wired 
and their iconic beer with the 
Warkworth brewery crowned overall 
champion and Wild Feijoa 2022 
named champion beer. Based on the 
sheer volume of manual labour alone, 


Wild Feijoa is a worthy champion. 


Every year 8 Wired takes a tonne of 
feijoas from certified organic grower 
Quinta in Matakana. Those feijoas 
are hand-picked and then they are 
hand-cut at the brewery, the staff 
spending a day on that task alone. 

The cut feijoas are put into tanks 
with a barrel-aged base beer blended 
from hand-selected barrels. The beer 
then sits on feijoas for another year. 

And then ... the batch is hand-bottled, 
with at least 5000 bottles filled and 
capped by hand on a four-head filler 
that feels like it came from the 1990s. 
With 8 Wired having replaced a bottling 
line with a canning line a few years 
ago, the manual bottling is reserved 
for the barrel-aged sour beers. 

Eriksen says bottling a batch 
takes two days all up — “but it’s 
OK, we do it on quiet days”. 

The amount of work is ridiculous 
and the fact you can buy a bottle 
of this gorgeous, much-loved beer 
for $16.99 almost feels wrong. 

And many believe, including me, 
that this 2022 batch of Wild Feijoa, 
the 10th vintage, is the best yet. 

“They all taste very similar to me,” 
Eriksen says. “The process has gotten 
very streamlined, but this year’s batch 
may have been a little sweeter.” 

The reason for that, he thinks, is the 
size of the feijoas. Larger ones have 
less skin-to-pulp ratio so the batch 
is not as perceived as so tannic. 


“Sometimes the fruit is 
really small, so there’s a larger 
proportion of skin which will 
make it a big rougher maybe.” 

And there’s also what 
nature throws at the beer. 

“It’s all very natural, all organic, 
and much of the flavour depends 
on the weather. One year Quinta 
only harvested three tonnes 
and we take one tonne, so that 
year we took a third of their 
production. Other years they 
produce up to 20 tonnes.” 


TWOTITLES 
12 YEARS APART 


8 Wired is just the second brewery 
to win two “champion” brewery 
crowns at the New Zealand 
Beer Awards after Tuatara. 
In 2011, 8 Wired won the 
title on the back of eight beers 
(everything they had) and 
won two trophies — for Big 
Smoke porter and a barrel-aged 
version of Big Smoke — plus a 
gold to the much-loved Batch 
18 barrel-aged imperial stout. 
Hopwired, Tall Poppy, iStout, 
Saison Sauvin and Festivus won 
minor medals for a perfect haul. 
In 2023, they were perfect 
again, with five from five: gold 
and a trophy to Wild Feijoa, gold 
to Oude Imperial, silvers to Baltic 
Smoke and iStout, and a bronze for 
Brave Old World — Scotch Ale. 
In 2011, Eriksen entered every 
beer had. This year he was more 
judicious, noting he'd “read the 
rule book” and entered beers 
that would give him a chance at 
the Champion. Brewery crown. 
“It was strategic. In the past 


8 WIRED'S WILD SUCCESS 


we might have entered 20 beers 
and you can't win the whole thing 
with 'anything goes' — plus it's 
expensive to enter. | knew if | 
entered five, | would have a good 
chance of five gold medals.” 

The victories also bookend the 
boom years of the industry, with 
the 2012-2022 period defining 
a decade of extreme growth. 

“I think 2011 was when 
everything kicked off in a major 
way. When we started there 
were maybe only 50 breweries 
and here we are now at a bit 
of a crossroads of an industry 
that has grown tremendously. 

“At the beginning it went really 
fast, and every year we've grown. 
It was a bit flat in the middle of 
that era but in the past three 
years we've actually grown about 
50 per cent — but that's because 
we put a lot of investment 
into our own sales team." 

8 Wired was previously with 
distributor Quench and when 
they went bust 8 Wired "lost 
a bit of money" — but they'd 
already been actively planning 
to exit and set up their own 
team so didn't take a huge hit. 

The past three years have seen 
them open their Barrelworks 
venue in Matakana and that 
also helped growth as it 
accounts for around 15 per 
cent of 8 Wired's production. 

From a one-man operation 
moonlighting in Blenheim in 
2011 they are now 15-strong, 
including four in sales. 

The one area they haven't 
grown is in barrels. For a 
brewery recognised for its barrel 


programme they are using fewer 
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FACT BOX 


Champion Breweries 


of New Zealand 


2008  Tuatara 

2009  Emerson's 
2010 DB Breweries 
2011  8Wired 

2012  Harrington's 
2013 Renaissance 
2014  Townshend 
2015 Lion 

2016 Tuatara 

2017 Garage Project 
2018 Bach Brewing 
2019 Liberty 

2020 No Event 
2021 Alibi 

2022 Three Boys 
2023 8 Wired 


than they did in Blenheim. 

“We had more barrels when 
we moved up here in 2015 but 
that’s because we got given all 
these barrels from the wineries 
and they just kept building up.” 

Eriksen admits to being 
“a bit slack lately” and has 
struggled to find the time to 
take beer out of barrels. 

That's partly market-driven. 

“Sales are sluggish in that 
market, people spending $20 on a 
bottle of beer is getting more rare. 

“We are also selling less to 
the US so it’s getting harder 
to sell a whole batch. We get 
through it eventually — and 
the good thing is that kind of 
beer stays good forever.” 

One thing Eriksen would like to 
do is put these more esoteric 
beers into slimline cans as 
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THAI CONNECTION 


THE POLITICAL SITUATION in Thailand brought an 
unlikely customer to 8 Wired's door —Thai brewery 
Team Alpha have just taken delivery of their first batch 
of contract-brewed beer. 

8 Wired has offered contract brewing in the past but 
Eriksen says their smaller scale — compared with bStudio 
and Steam — makes it expensive, but money doesn't 
seem an object for Team Alpha. And there's a reason for 
what seems to be the madness of freighting beer from 
New Zealand. Under the just-ousted Thai Prime Minister 
Prayuth Chanocha's military-backed government it's 
been next to impossible to start up a small brewery in 
Thailand, where a powerful duopoly holds sway. 

Until recently, anyone seeking a license to open 
a microbrewery had to show the capacity to make 
100,000 litres of beer and have 10 million baht 
($NZ480,000) in registered capital. While the 
production capacity and capital requirements have 
been lifted, new walls were erected in their place. 
For example, brewers must conduct environmental 
impact assessments but are not eligible to do so unless 
they produce more than 7 million litres annually — a 
regulation that independent brewers say only major 
players can meet. Home brewing remains illegal. 
Taopiphop Limjittrakorn, a home brewer and Move 
Forward parliamentarian, says the market is stacked in 
favour of the country’s two biggest brewers, ThaiBev and 
Boon Rawd Brewery, the makers of Chang and Singha 
beers, respectively. 

But small brewers have found ways to get around 
the strict brewing laws — using facilities in Cambodia, 
Singapore, Vietnam and elsewhere, and then importing 
their products to sell them legally in Thailand. Team Alpha 
decided to go to New Zealand, helped in part by a free 
trade agreement between New Zealand and Thailand. 

“It’s easier to do it in Cambodia but apparently the 
quality is not as good over there,” Eriksen says. "We've 
only done one so far but it might turn into a thing. 

“They are very small but the owners have a resort 
island where they sell most of the beer. Most of it was 
kegs and a few cans.” 


Rodenbach do, “but we haven't really 
figured out the hardware yet”. 

Other changes to 8 Wired over the 
years are the introduction, and then 
paring back of the hazy offerings. 

“We don’t do as many as we used to, 
and with our seasonal IPA releases, we 
now alternate between a West Coast 
IPA and a hazy — so every second 
one is hazy. A few years ago, they 
would have mainly been hazies.” 

There's nearly always a smoked beer 
on offer, the latest being the hugely 
popular Baltic Smoke. And for fans 
of the once core-range Big Smoke 
Porter, there is good news: “Big Smoke 
will get a return at some point.” 

The legendary Hopwired remains a core 
range beer but has gone from 500ml 
bottles to 330ml six-packs in glass, 
and is now sold only in 440ml singles. 

Eriksen has kept that price down 
compared with seasonal beers of similar 
strength, with Hopwired retailing at 
what seems like a bargain $6.99. When 
you take out packaging, he says it’s 
the equivalent of $26 six-pack. And 
because, unlike seasonals which need 
new labels and a heap of paperwork to 
get into supermarkets, Hopwired doesn't 
have the same costs embedded in it. 

Eriksen says there is room to grow 
8 Wired further but he's not sure he 
wants to. "We have capacity to double 
production but if we doubled in size 
it would be a lot of stress in terms of 
running shifts, you'd need double shifts, 
and there would be no room for error." 

And then there's packaging, storage ... 
it would be good to grow bit, maybe 50 
per cent more to get some economies of 
scale, but any more than that would get 
uncomfortable." 
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— Shortboard Pale Ale 


a zesty mid strenght pale ale 


PURSUIT OF HOPPINESS 


TIM'S TRENDS 


Three frantic days of judging 
were followed by three (equally 
frantic) days of celebration and 
excess as these most sought- 
after of brewing accolades 
were doled out. The awards 
enjoyed a welcome return to 
normalcy this year, without the 
uncertainty of Covid measures 
hanging over proceedings. 

For my part | found myself 
chipping in as a steward this 
time around, and as one of 
the rare unaffiliated (in that 
| don't make or sell beer) 
members of the crew, the 
majority of my time was spent 
assembling the gold medal 
winners for the trophy rounds. 

These beers are poured in a 
secretive walled-off bunker, 
secluded from the rest of the 
stewarding floor, but from the 
perspective of a beer critic it's 
a frontrow seat. Seeing the 
trophy winners crowned in real 
time is a unique thrill, even 
if it means remaining stone- 
faced all of the following week 
while interacting with brewers 
| know have bagged a win. 

Here's a quick look at the 
results, the winners, and 
what's otherwise moving 
and shaking across the 


many judging categories. 


Tim Newman 


INTERNATIONAL 
LAGER 


60 Entries. 4 Gold. 14 
Silver. 22 Bronze 
International lager grew by a 
solid 1275 this year, but more 
impressively it doubled its 
(admittedly meagre) gold 
total from two to four. Often 
the one category where big 
brewing shines, Lion and DB 
offerings performed reasonably 
in the minor medals, but 
didn't manage to repeat the 
golden performance they 
enjoyed in the recent New 
World Beer & Cider Awards 
Top-30. The winner was 
McLeod's Longboarder Lager, 
which won the trophy way 
back in 2017 and has been 
consistently hunting medals 


over the intervening five years. 
NZ STYLES 


103 Entries. 14 Gold. 

21 Silver. 29 Bronze. 

New Zealand styles remains a 
shambolic mess of a category, 
with big NZ IPAs judged 
alongside slab dwellers like 
Steinlager Pure (which won 

a gold, by the way). So it's 
still a problem, but at least 


not a growing one, with entry 
numbers stabilising this year. 
Steinlager's success wasn't an 
anomaly either, with a swathe of 
budget Lion beers representing 
extremely well. The gold medal 
count rose dramatically over last 
year, doubling from seven to 14. 
This was due in no small part to 
Behemoth's Clayton F#$%ing 
Hops series of three NZIPAs, 
each of which took home a gold 
and the trophy amongst them. 


AMBER/DARK LAGER 


23 Entries. 1 Gold. 

6 Silver. 12 Bronze. 

Little to report from this 

niche category. Entries rose 
marginally over last year while 
medals remained static. The 
solitary gold (and consequent 
trophy) went to Sprig * Fern's 
excellent Lock Bock and Barrel. 


BRITISH ALE 


13 Entries. O Gold. 

7 Silver. 2 Bronze. 

Every year, when | think things 
can't possibly get any worse for 
British Ale, these awards find 

a way to crush my spirit that 
little bit further. Not only did 


this year see a record paucity 


BREWERY 


*the perfect reward" 


NEW ZEALAND'S PREMIUM CRAFT LAGER 
MCLEODSBREWERY.CO.NZ 


of entries, not a single gold 
was awarded. Emerson's Old 
95 was dredged out of the 
silvers for the trophy. It's a 
beautiful Old Ale style which, 
having tasted it on the day of 
the judging, was robbed blind 
by not being awarded a gold 
(in my very singular opinion). 


EUROPEAN ALE: 


36 Entries. 5 Gold. 

14 Silver. 10 Bronze. 
European Ale held steady in 
terms of entries and medals 
this year. The real news here is 
Garage Project's unprecedented 
trophy hat-trick by the Wild 
Workshop brewed Chance 
Luck & Magic. GP clearly had 
this category firmly in their 
sights this year, with a massive 
six entries (three vintages of 
Chance Luck & Magic amongst 
them). After winning three 
times in a row now, | think 

the notion of chance and/or 
luck can be soundly dispelled 
from this incredible beer. 


AMBER/DARK ALE 


14 Entries. O Gold. 

6 Silver. 5 Bronze. 

If nothing else, Amber/ 

Dark Ale at least gave some 
company to British Ale's 
misery this year, suffering a 
sharp 30% decline in entries, 
along with a similarly scant 
zero gold medals. Parrotdog 
Red IPA was rescued from the 
silvers to take the trophy. 
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INTERNATIONAL PALE ALE 


60 Entries. 8 Gold. 

19 Silver. 20 Bronze. 
While the entry numbers 
for International Pale didn’t 
move by much this year, the 
haul of golds rocketed by an 
unbelievable fourfold, up to 
eight from just two last year. 
Whether that’s a sign of a 
good hop vintage in America 
(with those varieties fuelling 
a majority of these beers) or 
just chance, such a profound 
shift in fortunes for a category 
is a rare thing. Rather than 

a flash APA, the trophy 
went to the (comparatively) 
diminutive Sawmill XPA. 


INDIA PALE ALE 


62 Entries. 5 Gold. 

18 Silver. 21 Bronze. 

IPA largely held steady in all 
things this year, with entries 
and medals following a very 
similar pattern to the last. 
Frustratingly, | was hoping we 
might see an increase in IPA 
entries this time, and we sort 
of did, it’s just that so many of 
them ended up in NZ Styles 
and Specialty rather 
than here. Brave 
Brewing took the 
trophy with their 
Jurassic Park- 
themed Terrible 
Lizards West 

Coast IPA, also 
runner-up at The Malthouse 
West Coast IPA Challenge. 


JUICY/HAZY 


135 Entries. 10 Gold. 

30 Silver. 39 Bronze. 

Last year | projected that we'd 
see hazy peak in 2023 and 
(with a small sigh of relief) 
these results indicate as much. 
The category, which over just 
a few years had ballooned into 
the largest in the competition 
(by a significant margin) 
finally contracted this year... 
by exactly one beer. ‘Peak 
hazy’ is likely overselling it 

as it implies an impending 
downturn. More realistically, 
what we've likely reached 

this year is the hazy plateau. 
Standing firmly on top, and 
squarely in their hazy comfort 
zone was Behemoth, with 
Music City, brewed with their 
almost-signature hop Mosaic. 


STOUT & PORTER 


59 Entries. 5 Gold. 

22 Silver. 14 Bronze. 

The dark camp rallied just 

marginally this year, getting 

a handful of new entries and 

gaining good ground in the silver 

medals. The more compelling 

news here is Unforgiven Porter, 

from Burkes Brewing in the 

Mackenzie Country, took 
another big step toward 
classic status by winning 
the trophy for a second 

time in three years. This 

is a beer that took me all the 

way out to Tekapo to taste 

when it first won in 2021, 


COMING SOONMO}A\RETAILERINEAR VOU 


www. sunshinebrewing.co.nz 
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and while now more widely 
available it remains a perfect 


distillation of all things porter. 
WHEAT & OTHER GRAIN 


19 Entries. 2 Gold. 

8 Silver. 2 Bronze. 

This class gained a couple 

of entries this year, but 
unfortunately, shed a gold along 
the way (although it did make 
up with more silvers). Battling 
it out for the trophy were 

very different beers — a Baltic 
Porter from Three Sisters and 
a (more or less) Hefeweizen 
from Good George, with the 
latter crowned the winner. 
With Hefe Mulligan even Good 
George themselves tentatively 
refer to it as a "concept beer". 

| tasted it on the day of judging 
and could only classify it as 

a Hefeweizen on steroids. 


FRUIT & FLAVOURED 


81 Entries. 14 Gold. 

19 Silver. 31 Bronze. 

Some very strange things 
happened in the fruity category 
this year. Entries crashed by 
almost 20%, but the gold 

take surged by over 43% to 
become (when adjusted for 
entry numbers) the highest 


gold-medal winning bracket 


in the competition. Of this 
most dense of trophy battles, 
8 Wired's Feijoa 2022 won 
out. It was a fairytale finish for 
this long-running (and long- 
awarded) beer, which this year 
celebrated its 10th anniversary 


in production. 


SPECIALTY & 
EXPERIMENTAL 


78 Entries. 6 Gold. 

23 Silver. 27 Bronze. 

This is where you'd expect the 
weirdness to turn up, and it 
does, but in an odd twist of 
style guidelines more and more 
normal beers are showing up 
here. The newly emerging Cold 
IPAs and a growing contingent 
of Fresh Hop IPAs and Pale 
Ales have arrived, and now sit 
awkwardly alongside chocolate 
ales and grape fusion sours... 
Weirdness did win out on the 
day however, with Deep Creek’s 
Solera taking the trophy (weird 
in that it’s a tank-aged and 
blended lambic-style). 


NO & REDUCED ALCOHOL 


33 Entries. 2 Gold. 
8 Silver. 9 Bronze. 
Though now much better 


positioned being judged in 
their own category, and despite 
recent leaps in quality, light 
beers are still having a woeful 
time gaining recognition with 
the judges. They did at least 
pick up two golds this year 
(from last year’s nothing), so 
that’s measurable progress at 
least. While Beer Baroness 
picked up the trophy for 
Little Mighty (a session IPA), 
Lion deserves recognition 

for their huge swag of one 
gold, two silvers and a bronze 
(over 20% of all the medals 
in the whole category). 


BARREL & WOOD AGED 


34 Entries. 6 Gold. 

15 Silver. 9 Bronze. 

After several years of declining 
entries and meagre medals, 
the barrel/wood-aged beers 
picked up in a big way this 
year. Entries lifted by 36% and 
the gold take shot up six-fold 
(albeit that still only made for 
six medals). The trophy went 
to Russet from Wilderness 
Brewing; a Flemish Red style 
aged in Pinot Noir barrels that 
(in my likely biased opinion, 
also hailing from Christchurch) 
is the nation’s finest 
interpretation of that uniquely 
bracing and powerful beer. 


g 


I em. 


& CLIMBING 


SINGLE BATCH RELEASE 
MOUNTAIN IPA SERIES 


www. laughingbonesbrewing.com 
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10 THINGS ABOUT THE 
NZ BEER AWARDS 


Rename the Sustainability 
Award the Sawmill 
Brewing Award. 
But in all seriousness these 
guys are legendary for 
their ability to do the right 
thing AND make amazing 
beer such as the trophy- 
winning Sawmill XPA. 


All hail the perfectionists: 
Garage Project (26/26), 
Choice Bros (13/13) Heyday 
(9/9) and 8 Wired (5/5) 
all got a medal for every 
beer they entered. 


Behemoth are 

officially the kings 
of juice and haze. 
They ripped a large hole in 
the most popular categories 
— NZ Styles, Juicy/Hazy— 
with six gold medals and two 
trophies across those two 
largely hop-driven classes to 
take the medium brewery title 
for the second year running. 


Is Taranaki the new 
craft beer capital 
of New Zealand? 


After Three Sisters won 


Michael Donaldson 


champion microbrewery 
and then champion small 
brewery, their New 
Plymouth neighbours 
Shining Peak stepped up 
and kept the small brewery 
title under the mountain. 


Burke's Unforgiven 

Porter is on the fast 
track to legend status. 
Champion Beer of 2021, New 
World Beer & Cider Awards 
Top-30 this year, and now 
a champion in the stout & 
porter class. If you've not yet 
had it, do yourself a favour. 


Not many beers win 

back-to-back trophies, 
but then again Chance Luck 
& Magic 2020 from Garage 
Project is not just any beer. 
And we can say the same for 
Emerson’s Old 95, which again 
took the British styles trophy. 


The Barrel & Wood-aged 
category is a tough gig. 
Only four beers out of 34 
entries didn’t win medals, 
meaning 90% of entries 
got a gong. And one of 


those that missed out was 
Liberty Prohibition Porter. 
The judges may have 
been at lunch. 


| call a moratorium on 

puns of the word “hefe”. 
Badass Beverages Hefe Metal 
set the bar at an unclearable 
height for anyone else, and 
while Hefe Mulligan from 
Good George is a trophy 


winner, it's not for the name. 


Heyday and Brave 
Brewing are overdue some 
kind of big win on this stage. 


] Save the best for last. 
Garage Project were 
26/26 on the medals but 
they are 10/10 in our book for 
marrying quality to quantity. 
And taking out the champion 
large brewery title for the third 
straight year is a remarkable 
feat. They must have been 
a whisker away from the 
overall champion. Superlatives 


have been exhausted. 
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SHINING PEAK 


GOOD GUYS DO 


New Plymouth's Shining Peak 
Brewing was named Champion 
Small Brewery at this year's NZ 
Beer Awards, along with picking 
up an outstanding 5 gold, 8 
silver and 3 bronze medals. 
Among the gold medal winners 
were Gung Ho! Fresh Hop IPA, 
Scrub Cutter Honey Brown 
Ale and Vintage Stout 2021. 

The Champion Small 
Brewery is decided by the 
best four individual results 
across a minimum of three 
different categories, of which 
at least one has to be a gold. 
So with five gold medals 
across five categories (NZ 
Styles, IPA, Fruit & Flavoured, 
Barrel & Wood Aged and 
Specialty & Experimental), 
Shining Peak was an absolute 
shoo-in for this accolade. 

"It's something we've 
been working towards for 
a while," says head brewer 
Jesse Sigurdsson. "We felt 
like we've come very close to 
these bigger awards on several 
occasions, so it was nice to 
finally get over the line." 

This year's 16 medal haul is a 
step up from 2022’s effort of 
2 golds, 4 silver and 4 bronze 
— an achievement that Jesse 
attributes to the team putting 


Luke Owen Smith 


a bit more time and care into 


the awards entry process, 
compared with last year. "There 
was a mad rush [in 2022] to 

get all the entries together, and 
when you're not paying enough 
attention to making sure all your 
products get there in the best 
possible condition, it certainly 
gets noticed by the judges." 

Last year's Champion Small 
Brewery was fellow Taranaki 
brewery Three Sisters, and a 
little friendly competition also 
drove Shining Peak's success 
this year. "With Three Sisters 
doing well several years in a 
row, we were keen to see if we 
could compete," says Jesse. 

Awards are satisfying and 
shiny, but their true value comes 


in growing awareness and, 
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GOOD 


ultimately, increased revenue. 
Thankfully, Jesse and the 
team have seen an immediate 
impact... “There’s definitely been 
more interest in our product 
and sales have gone up. We're 
a slowly growing business, so 
you notice a few more kegs 
going out, which is nice.” 
Shining Peak’s motto is 
‘Drink Beer. Do Good’, and 
it’s a philosophy they live by. 
Every month they donate 5% 
of revenue from their venues 
to important Taranaki-based 
organisations, and to-date 
they’ve donated over $192,000. 
With that in mind, it’s nice to 
know that the good guys do 
sometimes come out on top, 
and that the resulting growth 
from winning awards will have 
a positive social impact. 
Despite winning five golds, 
the most satisfying win of the 
night for Jesse was a silver 
medal for the Taranaki Amber, 
a classic NZ draught. “To be up 
there with the top achievers, 
such as Lion Red and Waikato 
Draught, as the highest-rated 
draughts in the country — that 
was pretty cool to see.” 
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All the gold medal winners 
at the NZ Beer Awards. 
Trophy winners in bold. 


LAGER 


MCLEOD'S 
Longboarder Lager 


COLAB BREWING 
US Lager 


EDDYLINE BREWERY 
Amigo Amber 


RHYME X REASON 
Lager Happy Pils 


NZ STYLES 


BEHEMOTH 
Clayton F#$%ing 
Hops NZ IPA 


visit usin our new tapr 


oom, 


TACOS: i 
24 TAPS 
15 ELMS STREET, STOKE, NELSON 


BEHEMOTH 
Clayton F#$%ing 
Hops NZ IPA 
Nelson Sauvin 


Hop Oil Edition 


BEHEMOTH Clayton 
F#$ hing Hops 

NZ IPA - Riwaka 
Hop Oil Edition 


BEHEMOTH Half 
Way Down Lager 


TUATARA 
Regenerate 


Hoppy Pilsner 


HEYDAY BEER 
CO Sinbad 


ISTHMUS 
BREWING No 
Man’s Land XPA 
LIBERTY Halo 
STEINLAGER Pure 
PANHEAD 
CUSTOM ALES 
#253 Smash Pale, 


Prototype No.8, 
Trial Hop No.4 


SAWMILL 
BREWERY Sawmill 
Aotearoa Series 
#37 - NZ IPA 


SHINING PEAK 
Bogworks 


EMERSON'S Pilsner 


THE ISLAND Pony 
Club Pilsner 


BRITISH STYLES 
EMERSON'S Old 95 


AMBER/DARK 
LAGER 


SPRIG + FERN Lock 
Bock & Barrel 


EUROPEAN ALE 
GARAGE PROJECT 


Chance, Luck & 
Magic 2020 


8 WIRED Oude 


Imperial 


BREW MOON Sour 


Face Feijoa Gose 


GARAGE PROJECT 
Engeltjes Pis 


GARAGE 
PROJECT Rua 


AMBER/DARK ALE 


PARROTDOG 
Red IPA 


INTERNATIONAL 
PALE ALE 


SAWMILL XPA 


DEEP CREEK 
Redwood 


GOOD GEORGIE 
Haymaker IPA 


LIBERTY Oh Bro 


MCLEOD'S 
Paradise Pale Ale 


EMERSON'S 1812 


THREE SISTERS 
Oakura Blonde 
WORKSHOP 
BREWING Xpeh! 


IPA 


BRAVE BREWING 
Terrible Lizards 


DOUBLE VISION 
Naughty Hopper 


ERUPTION 
BREWING Big 
Victory 


SHINING PEAK 


Scarecrow 
WORKSHOP 
BREWING 
Wakey Jakey 


bh SSSEEWERY A NELSON 
et 


JUICY HAZY 


BEHEMOTH Music 
City Hazy IPA 


ALTITUDE BREWING 
Homeward Bound 


BEHEMOTH HopNik 
DEEP CREEK Haiku 


EDDYLINE Gorge 
Juice Hazy IPA 
FORTUNE FAVOURS 
The Mystic 
GARAGE PROJECT 
Matakitaki Valley 
GOOD GEORGE 
Fog City 

HOP FEDERATION 
Fields of Green 
PARROTDOG 
Birdseye 


STOUT & 
PORTER 


BURKES Unforgiven 
Porter 

GARAGE PROJECT 
Aro Noir 

GARAGE 

PROJECT Snug 
LIBERTY Darkest 
Days 

WIGRAM Ace 


Smokey Porter 


WHEAT & 
OTHER GRAIN 
GOOD GEORGE 
Hefe Mulligan 


THREE SISTERS 
Darkin Ra 


wus PALE ALE 


GOLDEN GLOW 


FRUIT & 
FLAVOURED 
8 WIRED Wild 
Feijoa 2022 


CHINCHILLER 
Pucker UP 
Raspberry Sour 
CHOICE BROS 
Pig Squeal 
DOUBLE VISION 
Lil Pash 

FORTUNE FAVOURS 
The Claymore 
GARAGE PROJECT 
Pickle Beer 
GARAGE PROJECT 
Single Barrel 
205: Raspberry 


GARAGE PROJECT 
Yuzukosho 


SPEIGHT'S Summit 


Ultra Lime 


NORTH END 
La Mure 


NORTH END 
Lost Orchard 


RHYME X REASON 


Sundance 


RHYME X REASON 


Yeehaw 


SHINING PEAK 
Scrub Cutter 


SPECIALITY & 
EXPERIMENTAL 


DEEP CREEK Solera 


GARAGE PROJECT 
Moon Tide 


PANHEAD Barrel 
Aged Bier de Garde 


SHINING PEAK 
Gung Ho 
EMERSON'S 
Sticky Digits 


THREE BOYS 


Prunus Stave 
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LOW AND 
REDUCED 
ALCOHOL 


BEER BARONESS 
Little Mighty 


MAC'S Freeride 


BARREL & 
WOOD AGED 


WILDERNESS 
Russet 


BALLAST POINT 
Sea Monster 


BEER BARONESS 
Quality Time 


SHINING PEAK 
Vintage Stout 2021 


THREE BOYS 
Dark Stave 


NZ Beer Awards 2023 medal winners 


www.brewmoon.co.nz 
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WORKSHOP MAKING WAVES 


Raglan, famous for its 
idyllic surf breaks is now 
making waves in the beer 
world after Workshop 
Brewing was named 
champion microbrewery 
at the New Zealand Beer 
Awards in August. 
Workshop was founded 
by Matt Williams, head 
brewer Bruno David and 
close friend Jake Gibbs, the 
inspiration for their gold medal- 
winning Wakey Jakey IPA. 
Workshop started three years 
ago but its inspiration dates back 
a decade when Raglan born- 
and-bred Williams first dreamed 
of a brewery in his hometown. 
He'd worked at Skinners 
Brewery in Cornwall, and it was 
while he was in Tofino, Canada, 
he decided he would go back 
to Raglan and build a brewery. 
When the lease on a former 
panel-beating premises became 
available in the same building 
where his dad Pete had his 
business, Raglan Engineering, 
he jumped on the opportunity. 
Ironically the building they 
are in was once the base for 
Hartstone’s, a multi-faceted 
Raglan business that was 
an agent for The Northern 
Steamship Company. Malt 
destined for the Waikato 
brewery used to come ashore 
in Raglan and was stored 


in the very building that 


Michael Donaldson 


now houses Workshop. 

With Matt’s dad lending a 
hand, Workshop was cobbled 
together from old dairy 


equipment and the creation 
of whatever else they needed 
from scratch. The business 
was registered in 2017, but 
the brewery took another 
three years to come on tap. 

Kelly Ryan, a friend of 
Bruno’s came in to help them 
put down their first two brews 
in their core range, which has 
since expanded to seven. 

In their third full year, and 
with Matt and Bruno now 
both full-time (a success in 
itself), they entered the NZ 
Beer Awards to get some 
feedback and came away with 
five medals, including two gold, 
from six entries. Their Xpeh! 
— an XPA! — also won gold. 

Bruno says that after three 
years of tweaking the beers 
“one variable at a time”, he 
wanted external feedback “just 


to see how we were doing”. 


“You take it as far as 
you can take it and then 
get outside thoughts.” 

Their brewery has a 
re-fillery and an off- 
licence where you can 
also buy other 'brewery 
only' small-batch bottled 
beers. They get some 
beer canned by Crafty 
Canners for sale in 
various local bottle shops and 
supermarkets. Some kegs find 
their way to Hamilton, and 
occasionally to Auckland if 
one of the pair is driving up. 

And they have a real-world 
approach to sustainability, 
which includes staying micro. 

"Right from the beginning | 
wanted a strong sustainability 
focus," Bruno says. "In my 
previous career | worked as a 
freshwater scientist, and | could 
see the damage we were doing 
to our waterways, but | wasn't 
able to do anything about it. 

"And we can see with what's 
happening to other breweries, 
that staying small and agile is the 
way to go. So being a small- 
town brewery is a good way 
to go for a lot of reasons. We 
can remain creative. We don't 
send much out of Raglan, our 
distribution cost is us delivering 


beer mainly around town." 


ĝi 


RHYME X REASON 
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RHYMES WITH SUCCESS 


At every New Zealand Beer 
Awards there are myriad stories 
to tell but some years there’s 
something that definitely 
stands out from the crowd. 

For me, 2023 is the year of 
Rhyme X Reason. They didn’t 
win one of the big trophies for 
champion brewery or beer but the 
accumulation of gold medals and 
industry awards speaks volumes to 
a brewery doing their very best. 

First up, the beer. 

Multiple gold medals are hard 
at this level but Rhyme X Reason 
took home three gold medals 
— an effort bettered by only 
the champions in their classes: 
Garage Project, Behemoth and 
Shining Peak. They sat along an 
establishment class of Emerson’s, 


Liberty, Deep Creek, Good 


| 
f 


RHYME X REASON BREWERY 


Michael Donaldson 


George Fortune Favours 

The golds went to Happy Pils, 
Yeehaw Habanero Saison and 
Sundance, a fruited gose made 
in collaboration with Oamaru’s 
Riverstone Kitchen and featuring 
guava, Szechuan pepper and fresh 
basil. Add in two industry awards 
— for tourism and the Morton 
Coutts Award for Innovation — 
the picture rounds out further. 
Strictly the Morton Coutts award 
didn’t go to the brewery but to 
co-founder Simon Ross and his 
side business MicroBrewTec, 
which makes canning machines. 

Versatile and New Zealand- 
made the machines are used by 
Duncan's, Heyday, Te Aro and 
Wanaka Beer Works as well as 


three Australian breweries — 


Great Ocean Road, Bellarine and 


RHYME X REASON 


One Mile Brewery. The tourism 
award speaks to the way the 
brewery has become an integral 
part of the Wanaka scene. They've 
sorted out the locals first and 
that means when visitors ask for 
a place to drink, they'll often get 
directions to 17 Gordon Road. 

As one visitor noted: "This is 
an excellent little craft brewery 
in Wanaka, and | am so glad this 
was recommended to us!" Rhyme 
X Reason's recently renovated 
Malt Room hosts comedy gigs, 
poetry slams, birthday parties, 
non-profit groups, LGBTQ+ 
groups, musicians, wedding 
parties, speed friending, Jenga 
matches, retro arcade game 


battles and much more. 
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Michael Donaldson and Tim Newman 


With the near-demise of Epic 
there was a risk that one of our 
greatest IPAs — Armageddon 
- could have been lost forever. 
We took time to reflect on 

the most important IPAs 

in New Zealand history. 


TIM 
IPA changed everything. 


It broke the ceiling on how 


strong a beer could (or should) 


be and fundamentally changed 
the way hops were used, and 
viewed, by both brewers and 
consumers. Strong beers used 
to be synonymous with brown 
paper bags and dodgy parts 

of town, while hops were a 
commodity — merely a necessity 
of brewing. But in the new age 
of IPA, hops are the stars, and 
higher ABV is what you need 
to cram more of them in. 


IPA blew the doors off brewing 


methodology, giving brewers 
freedom to embrace exploration 
and experimentation that opened 
the way for alternative grains, 
new adjuncts and flavourings 
that would eventually lead all 
the way to hazy and lactose 
IPAs. It was something the big 
brewers couldn't emulate either. 
The resources and cost were 
unfathomable to the low margin 
practices of large-scale brewing. 


Most fundamentally 


E 


IN STORES + ON TAP IN TAVERNS 
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though, IPA forever changed 
drinkers' perspective on 
craft beer, elevating it from 
microbrewing into the 
super-premium (and pricey) 
spectacle of hops and ABV 
that earned the term "craft". 
Nothing was left unchanged 
by the dawn of this new age of 
beer, least of all me. | had the 
good fortune to turn 18 just 
before it all happened. All | knew 
about IPA was that it was what 
Tui claimed to be, but even back 
then nobody believed it. | was 
gradually acquiring a taste for 
craftier drops. | remember Three 
Boys Golden Ale and Tuatara 
Pilsner being early favourites. 
But then | tasted Epic 
Armageddon, and nothing was 
going to be the same again. | was 
an IPA guy, now and forever. 
It's been quite a journey since 
then, and the IPA path has split 
into myriad sub-styles that have 
evolved and developed. Some 
of those divergent paths have 
narrowed and disappeared, while 
others have widened to become 
so vast as to almost eclipse the 
original way. Certain special 
beers have acted as milestones 
along this road. Some have been 
the progenitors of a new style, 
others bastions of an old one, 
but all of them critical in some 
way to the IPA landscape we 
find ourselves a part of today. 


PURSUIT OF HOPPINESS 


MICHAEL 


l'd been on the fringes of "craft" 
since 2007 when the (then) big 
hop nature Emerson’s Pilsner 
blew me away. | moved sideways 
towards IPA via Epic Pale Ale 
but my introduction to IPA 
proper was Hallertau Maximus 
(now No 7). It was so bitter that, 
at first, | felt it was impossible 
to finish the pint, but before 
long | was on to my second. 
It's no coincidence that Tim 
mentions Epic Armageddon 
and | pick Maximus as our 
IPA-introductions, because 
while it's unfair to say that 
IPA didn't exist in New 
Zealand prior to those two 
beers, the fact remains that 
in 2008 they were the two 
head-to-head contestants 
at a very low-key Malthouse 
West Coast IPA Challenge. 
That pair — and their creators, 
Luke Nicholas and Steve 
Plowman — started a trans- 
Atlantic shift in IPA thinking and 
led other brewers to experiment 
on the playground of our palates. 
And now, as the letters |, P 
& A become more and more 
fragmented in their meaning, 
we figured it was time to 
document a very brief history 
of IPA in New Zealand and to 
list what we believe are New 


Zealand's most important IPAs. 


po ` 


cm CALIFORNIA IPA 


— 


x 
In charting the course of IPA (A 


in New Zealand we cannot 


ignore the handful of early 
hop-prophets who preached 


to a small congregation. 


EMERSON'S 1812 

Now described as a hoppy 
pale ale, and available only in 
kegs in select venues mostly 
in the vicinity of the brewery, 
1812 was a game-changer. 
Brewed in the early 90s and 
taking its name from the last 
four digits of the Emerson's : 
Brewery phone number, 1812 at 
was just 5% ABV and very "1 
English in its ancestry. The RE iN 


"AOTEAROA— 
I 


late, great Michael Jackson 


praised it for "a great deal 


o.nz TRADE TO enq iri 
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of hop flavour rather than 
pure bitterness ... set against a 


smooth, juicy malt background”. 


AUSTRALIS 

HODGSON IPA 

Created by Ben Middlemiss for 
the Galbraith’s spinoff brand 
Australis in the mid-1990s this 
was an epic IPA and one of the 
first in New Zealand to push 
the boundaries of ABV at 6.3%. 
It was also cask-conditioned, 
re-yeasted, primed and bottle- 
conditioned. Jackson said it 

had “an earthy, oily, orange- 
zest aroma” and a “textured, 
nutty” malt background with 
hints of vanilla and pepper. 


TUATARA IPA 

Another 5% English-style 

IPA, Tuatara’s version was the 
dominant IPA of the early 2000s 
and was a multiple gold medallist 
at the NZ Beer Awards. It was 

a beer that changed quickly, 
mutating and evolving stylistically 
but remaining a gateway to 


craft for many in Wellington. 


THREE BOYS IPA 

Three Boys IPA looks back 
towards the British origins of 
the style and the emphasis on 
malt character alongside the 
hops. With Altitude Brewing’s 
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999 
RAK 


three boys 


IPA 


Mischievous Kea it’s a living 
example of an otherwise lost 
style and a critically important 
link in the evolutionary chain 


of IPA in New Zealand. 


COCK & BULL 

MONK’S HABIT 

This beer, as the name suggests, 
started life as a Belgian 

style strong ale, but when 

Luke Nicholas took over as 
brewer from Ben Middlemiss, 
he applied his penchant for 
American hops and gradually 
transformed Monk’s Habit into 
a strong pale ale and turned 
New Zealand brewing eyes 
away from the English style and 


towards the American style. 


LIMBURG HOPSMACKER 
PALE ALE 

Hopsmacker from the Hawke's 
Bay brewery founded by Chris 
O'Leary and featuring Craig 
Cooper (Bach Brewing) was 
regarded as the country's best 
pale ale in the early 20005, 
winning a string of awards and 
accolades. What it did more 
than any other pale ale at the 
time was take what Emerson's 
had done for pilsner, and apply 
New Zealand hops, in this case 
Riwaka, to English malts and 


create a "new world" pale ale. 


THE NEW INFLUENCE 


HALLERTAU MAXIMUS 
One of the two beers that 
heralded the advent of the 
American-influenced era of 
IPA here. A straightforward 
IPA by today's standards 
but back then it punched 
your palate with a one-two 


of flavour and bitterness. 


EPIC ARMAGEDDON 

For a time in the mid-to-late 
2010s no competition was safe 
from the power of Armageddon. 
It cut a swathe through judging 
formats and stood head- 
and-shoulders above every 


other IPA in the country. 


BREW MOON HOPHEAD IPA 
One of our very first true IPAs, 
and an interesting case of a beer 
that could have started the IPA 
craze years early if the cards 
had fallen a little differently. 


8 WIRED HOPWIRED: 
Walking the path laid by 
Hopsmacker, Soren Eriksen put 
his faith in New Zealand hops 

to take IPA into unchartered 
territory. The result is an IPA 
experience that many of us now 
take for granted with potent 


tropical fruit and pungent citrus. 


FROM THEHEARTÉ 
- MOP COUNTRI 


- 


+ 


HOP FEDERATION 
RED IPA 


OUR SIGNATURE RED IPA 


at your favourite beer outlet or hopfederation.co.nz. 


Q (9) 
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PARROTDOG 

BITTERBITCH 

For the craft-embedded of 
2011, Parrotdog's flagship beer 
was an introduction to the 
power of dry-hopping with 
Nelson Sauvin. Using pungency 
and perceived sweetness on 

an overly bitter beer saved the 


beer and built the brewery. 


LIBERTY CITRA 

There are Double IPAs 

and then there is Citra. 
Complicated layers of cedar, 
spice, mango and peach 
with licks of citrus and a 
sappy resinous quality all 
wrapped in a soft blanket 

of sweet malt before the 


bitterness pushes through. 
THE SPINOFFS 


YEASTIE BOYS 
GUNNAMATTA 

Melding hops with other 
ingredients, mostly fruit, is 
almost de rigeur but only 
Yeastie Boys were imaginative 


enough, and good enough, to 


blend Earl Gray tea into an IPA. 


CROUCHER 

MOONRIDE BLACK IPA 
Black IPA or Cascadian IPA 
was once poised to be the next 
big thing and while it never 


qu te went away, its heyday was 
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somewhere in the early-2010s 
when Croucher Moonride was 


the epitome of the style. 


HOP FEDERATION RED IPA 
Red IPAs come and go with the 
seasons but not many breweries 
have held true to the style nor 
done it quite so brilliantly as 
Hop Federation. The perfect 


marriage of malt and hops. 


MCLEOD'S 802 SERIES 

The best realisation of the 
ethos of "New England" beer 
(McLeods refuse to call it hazy, 
but whatever). Explorative of 
new hops and hop combos, a 
batch-driven mentality and 
drink-immediately attitude. 


DUNCAN'S WHIPPY IPA 
There are some (many?) 
who would deem lactose- 
laden IPA as the nadir of the 
style but punters do crave 
sweet and lush, the Duncan's 
Whippy IPA embodies this 
fragmentation of the IPA 


family better than most. 


GARAGE PROJECT 

FRESH 

Any number of GP IPAs could 

fill this space (Pernicious Weed, 
Party & Bullshit) but the Fresh 

monthly release series captures 
the drink-now, what's-new 


essence of modern day IPA. 


WHERE TO GO NEXT? 


Try these gold medal IPA 


winners from the recent 


NZ Beer Awards: 


Brave Brewing Terrible Lizards 
Double Vision 

Naughty Hopper 

Eruption Brewing Big Victory 
Shining Peak Scarecrow 
Workshop Brewing 

Wakey Jakey 

Behemoth Music 

City Hazy IPA 

Altitude Brewing 

Homeward Bound 

Behemoth HopNik 

Deep Creek Haiku 

Eddyline Gorge Juice Hazy IPA 
Fortune Favours The Mystic 
Garage Project 

Matakitaki Valley 

Good George Fog City 

Hop Federation Fields of Green 
Parrotdog Birdseye 
Behemoth Clayton 

F#$%ing Hops NZ IPA 
Sawmill Brewery Sawmill 
Aotearoa Series #37 - NZ IPA 
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CHINCHILLER EXPANDS INTO 
OLD FIVE PEAKS BREWERY 


Tim Newman 


Above — 
Chinchiller: brewer 
Jared Stewart, and 
Granville Denton. 


The recent headlines around craft 


brewing of late have not been 
particularly hopeful; with the industry 
under immense financial pressure and 
facing a contracting market, the cracks 
have well and truly started to show. But 
it isn't all doom and gloom. ChinChiller 
Brewing, in defiance of the economic 
headwinds, are expanding from contract 
brewing into in-house production with 
their purchase of the former Five Peaks 
brewery, just outside Christchurch in 
the riverside township of Kaiapoi. 
ChinChiller kicked off in 2021, as 
a partnership between husband and 
wife Granville and Nadine Denton 
and brewer Jared Stewart (Moa, 
Hemingways, Rock Brewing). Contract 
brewing around the South Island, 
they've carefully nurtured the brand 
and have doubled their volume every 


year since. Their colourfully named 
beers like Touch My Wenis Pilsner 
(It's a Covid reference, don't worry 
about it), have become a mainstay 
of local craft beer in the city. 
But a brewery of their own was 
always the plan, and when Five Peaks 
came onto the market earlier this 
year, they seized on the opportunity. 
Five Peaks, formally The Port & 
Eagle, isn't likely to be a familiar 
name to many people (even those 
as proximate as Christchurch). But 
as it happens, it was one of my early 
assignments when | started writing for 
Pursuit of Hoppiness, so | followed its 
original development in some detail. 
Regrettably, anyone further afield 
of Kaiapoi who does recognise the 
name probably does so due to the 
fiasco created when former majority 
owner and head brewer Dave 
Gaughan, who, in a radical absence of 
foresight, cast himself into the social 
media volcano by posting a racially 
charged comment on Facebook. 
Under normal circumstances 
the brewery might have rallied and 
continued on under new ownership, with 
Gaughan's former wife Marilyn Yosores 
taking over, but the timing couldn't have 
been worse, as the ephemeral threat of a 
social media-driven boycott was quickly 
joined by the far more material one of 
Covid lockdowns. Though the restaurant 
and bar persisted, the brewery itself 
was left largely fallow after barely 
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"ITS A WONDERFUL BREWING SPACE. 
GREAT GEAR, WELL-DESIGNED.” 


two years of production. 
Knowing that the premises’ 
troubled history would 
inevitably enter any surrounding 
conversation, | asked Granville 
if he had any trepidation in 
taking on a brewery with this 
shadow looming over its past. 
“Initially a little nervous, 
however we are a different 
brand, very different people with 
different goals and style of beers 
that we brew. We feel that the 
market has moved on. It would 
be great to put this production 
space to good use and continue 
to grow the craft beer following 
in North Canterbury.” 
Cheekily, | wondered in 
hindsight whether | should 
have asked if that in any way 
favourably affected the price... 
But Granville is quite right, 
any sane craft beer citizens 
(Kaiapoi locals and Cantabrians 
alike) have long since moved on 
from the Gaughan controversy 
and will be heartened to see 
such a magnificent brewery 
brought back to life. It really is 
a tremendous facility too, one 
of the few purpose-built from 
scratch rather than shoehorned 
into a pre-existing building. 
“It’s a wonderful brewing 
space. It has been empty for a 
while, but it won’t take much 
to get it back up and running. 
Great gear, well-designed with 
the option to increase the tank 
size for future gréwth. We plan 
on adding a canning machine, 


grain auger and a few other 
bits to help semi-automate. 
“Full control of our 
production/ brewing process 
will give us the ability to be 
creative, take risks that contract 
breweries may not entertain. 
We have some crazy new flavour 
ideas and we know that Jared 
is looking forward to stepping 
up our quality standards.” 
While contract brewing may 
have offered some degree 
of a safety net, head brewer 
Jared is ready to get amongst 
the challenges that come with 
command of his own space. 
There is still some ancillary 
gear on the way, but the logistics 
are months ahead of schedule 
(in all my years covering brewing 
| think this is a first) and all 
things going to plan we should 
see the first ChinChiller beer 
brewed in-house early to mid- 
October. From that point on 
all accolades won and criticisms 
laid will be theirs alone; a 
daunting and thrilling prospect 
in equal measure I’m certain. 
An expansion like this is a 
bold move, and in the current 
climate it could be seen as a risky 
one, especially with the news of 
Epic’s liquidation and sale and 
Brothers falling into voluntary 
administration. But looking 
forward to the future, being in 
control of their own production 
mitigates significant risk by not 
just allowing ChinChiller to go 
large with their production, 


but conversely, giving them 
the option of operating 
conservatively if they need to, 
the importance of which the 
Epic scenario demonstrated with 
contract breweries often locked 
into minimum production sizes. 

How this venture fairs will 
be something of a litmus test 
for the health of the market 
too. If ChinChiller is successful 
with this expansion then it'll be 
a hopeful sign that there is a 
way forward for the industry. 

There'll be a lot of eyes on this 
one, and more than a few fingers 
crossed, but if there’s one thing 
| can say about Granville is that 
he’s a man who always backs 
himself, and that’s been the 
spirit of the ChinChiller brand 
too. So, whether the road ahead 
for our nation’s newest (old) 
brewery turns out to be easy or 
hard, | expect the team meet it 
with their best foot forward. 

| didn’t have time to catch up 
with them properly, but Gareth 
and Lynette Mackenzie will be 
taking over the restaurant and 
bar, making it the new home of 
their premises The Platform, 
which is presently operating 
just down the road in the rural 
settlement of Ohoka. They'll 
be pouring an (initial) six taps 
of ChinChiller beer, which will 
see the site properly restored 


to a brewpub once more. 
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PURSUIT OF HOPPINESS 


IS IT ARMAGEDDON 


FOR CRAFT? 


Michael Donaldson 


Craft beer is at a crossroads. 


As a 10-year boom cycle reaches a 
plateau in a tightening economy there's 
been a spate of liquidations, closures and 
sales since the advent of Covid. These 
are the problems of a maturing market. 
The most striking failure in recent 
times was Epic going into liquidation 
in July. The brand is synonymous with 
the craft revolution at the start of the 
21st century, creating industry-leading 
beers such as Armageddon IPA and Hop 
Zombie. Founder Luke Nicholas was the 
leading hop prophet and many followed 
his mantra of “need more hops”. 


In an increasingly crowded and 


colourful market, frequented by 
promiscuous consumers wanting 
new experiences, Epic struggled to 
keep pace. The brand has survived, 
the liquidators selling it to a joint 
venture between Hancock’s Wines 
& Spirits and The Russell Group, 

a construction company, but its 
near-demise is a cautionary tale. 

Just days after Epic went into 
liquidation, Auckland brewery and bar 
chain Brothers Beer went into voluntary 
administration sparking fears others 
might fail in a distressed industry. 

It’s not a new story. Last year 
Dunedin’s New New New closed after 
the owners couldn't sell the brand, 
while previously Funk Estate went 
into liquidation and was picked up by 
Brand House, a business that also saved 
Renaissance when that highly-regarded 
Blenheim brewery hit the wall. Other 
smaller brands have come and gone over 
the past 10 years, barely making a ripple 
on either their way in or upon their exit. 
| could rattle off a dozen or 20 but the 
names would mean little to most people. 

And the end is not in sight. There will 
be more closures, sales, liquidations, 
or — as I’ve heard a lot, lately — many 
breweries will focus on riding out 
the wave and you might never know 
how close they got to the end. 

The facts are plain. The price of 
everything has gone up for brewers. 


Consumers have less money because 
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UNDERNEATH ALL THE NEGATIVES, STRUCTURALLY 
THE BEER MARKET IS SOUND. 


their mortgages have gone up 
and their shopping costs more. 
Breweries run on tight margins. 
No-one wants to blink first and 
put up prices but if you hold 

on too long, you'll go broke. 

On top of price, there are 
structural problems — there 
are simply not enough outlets, 
in the form of taps available 
in bars and supermarket 
shelf space — for all the new 
breweries that have come online 
in the past five or six years. 

The supermarket crunch is 
real. The pressure on small to 
medium-sized breweries comes 
in two directions — a top-down 
price push driven by their rivals 
in the "boutique" craft space 
— and bottom-up push from 
big brewery-owned brands 
(Lion/Kirin-owned Mac's, DB/ 
Heineken-owned Monteith's 
and Asahi-owned Boundary 
Road) improving the flavour 
of their “mainstream” craft. 

As prices for six-packs settle 
in that $25 range, l've had one 
brewer tell me that they now 
cannot put beer in cans at the 
price needed to be competitive 
in supermarkets. It can't be 
done as their volume is not high 
enough, their costs not low 
enough. Plenty of brands have 
already come to this realisation. 

And we all know that on- 
premise taps are limited but 
on top of that pubs are where 
we go for a new experience, a 
new taste, a new brand to try, a 
new story. When Epic started 


out, there were a few dozen 
breweries to compete against in 
that space; now there are 200. 
That means selling fewer kegs 

of beer — unless you have your 
own taproom. Bars want to rotate 
kegs and showcase new products. 
As good as Epic Armageddon 
might be, craft drinkers want 

the latest IPA, always. 

To some extent, Covid 
delayed the onset of an 
overdue rationalisation, with 
money pumped into both 
businesses and people's pockets 
— creating a false reality. 

If tougher economic times 
are a predator, then all Covid 
did was increase the population 
of potential prey. The weak will 
be picked off, but that doesn't 
mean the end of craft beer. 

In fact, the opposite feels true 
to me. Behind the headlines 
the industry is morphing from 
a revolutionary subculture 
into the mainstream. 

Driven by great flavour, 
amazing artwork, good back- 
stories and strong connections 
with a growing army of beer fans, 
"craft" — while still ill-defined 
— has grown its market share 
from around 5% to 20% in the 
past decade, and along the way 
has forced big breweries to 
re-evaluate their own offerings. 

As craft settles into its fourth 
decade dating back to the 
creation of Mac's in 1981, it 
continues to be the driver of 
innovation — pushing boundaries 


around flavour, packaging, 


processes and authentic 
story-telling — but adding 
layers of long-overdue business 
acumen to passion projects. 
Underneath all the negatives, 
structurally the beer market is 
sound. New Zealand is blessed 
with a good ecosystem — a 
mix of big breweries, exciting 
mid-range brands, a host of 
smaller regional heroes and 
great taprooms. There are plenty 
of tiny breweries that make a 
modest living for owner-brewers 
who have no interest in ever 
being in a supermarket. See 
the story about Workshop, 
for example on page 24. 
But what breweries will 
have to do is start reaching 
people — they need to build 
their own networks of loyal 
supporters and make money 
selling direct-to-consumer 
via their own website and/or 
taproom, and preferably both. 
Most breweries now have 
webstores and those with 
a loyal following can and 
should make them work, but 
that will require investment 
in advertising and email 
marketing to get cut through. 
There are still many people 
out there who have yet to 
experience the joy of a well- 
made flavoursome craft beer. 
Breweries just have to figure out 
how to reach them, talk to them, 


and give them what they want. 


ĝi 
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KIWI HOPS GET EVEN COOLER 


When New Zealand Hops Ltd and 
Yakima Chief Hops announced 
their global partnership in 
January, the first question on 
every brewer's lips was: "Are 
you going to put New Zealand 
varieties into Cryo Hop format?" 
Before you could say double 
dry-hopped, YCH had been to 
New Zealand, done hop selection 
and created Cryo versions 
of NZ Hops Ltd's "big four" 
— Nectaron, Nelson Sauvin, 
Motueka and Riwaka. "We moved 
a few mountains to make this 
happen," says YCH marketing 
director Pascal Fritz. "We fast- 
tracked these products big time. 
Kudos to the operational team 
and Cryo team to make it work." 
The first NZ Cryo Hops made 
an appearance at the Craft 
Brewing Conference in May, 
after which legendary New 
Zealand hop breeder Dr Ron 


Beatson did a whirlwind tour 


of North America, taking the 


Cryo versions of his creations 
to some of the country's best 
breweries — Russian River, 
Firestone Walker, Other Half, 
Hop Butcher, and Ghostown. 
New Zealand hops have 
historically created a sense of 
FOMO thanks to the small 
volumes and the incredibly high 
demand for their big oils, and big 
flavours, but the deal between 


NZ Hops and YCH means a more 


Michael Donaldson 


consistent supply for brewers 
chasing intensely lush flavours of 
tropical fruit, citrus and diesel. 

"The early response from 
brewers is overwhelmingly 
enthusiastic," Fritz adds. 
"Brewers are really excited about 
using the product — they were 
already excited about getting 
it in T-90 format and it's been 
a smashing success in Cryo." 

NZ Hops Ltd have Cryo samples 
available now, and limited NZ 
Cryo hops available for purchase. 

The benefits of Cryo Hops 
are well documented: more 
intense flavour and aroma, 
better sustainability outcomes 
thanks to reduced transport 
costs, increased yields and less 
waste. And most importantly, 
for consumers, a better drinking 
experience thanks to reduced 
astringency in the finished beer. 

As New Zealand's premier hop 
breeder for decades, and now a 
brand ambassador for NZ Hops 
Ltd, Dr Beatson knows hop 
aroma and flavours inside out 
but even he was blown away by 
the power of the Cryo Hops. 

"When we opened up the 
first bag of Nectaron Cryo with 
Sam Richardson at Other Half 
Brewing in Brooklyn it just blew 
our minds with the array and 
pungency of the aromas. There 
was big bold tropical fruit, citrus, 


passionfruit and, of course, 


the stonefruit it's known for. 
It really was very intense." 

Richardson concurred. He 
used Nectaron Cryo in a triple 
dry-hopped version of Other 
Half's All Nectaron Everything. 
"The Nectaron T-90 pellets 
were already pungent ... but 
the Nectaron Cryo is insane. 

It just filled the room with 
aromas,” Richardson said. 

Justin Burdt at Ghost Town in 
Oakland created Kryos, a West 
Coast IPA which was made 
with Nelson Cryo, Riwaka Cryo 
and Nectaron T-90. “Oh my 
God, the Riwaka Cryo smells 
f**king incredible. The beer was 
in your face before we even 
dry-hopped it.” He described the 
flavour profile as “blackcurrants, 
diesel fumes and mandarin”. 

At Russian River, Vinnie 
Cilurzo did a Nectaron Cryo IPA 
called Docta Ron, in honour of 
Dr Beatson. He later emailed 
Beatson saying: “The beer really 
turned out great, the aroma and 


flavour of the Nectaron is so 


intense but very clean and precise. 


The Cryo version really takes 
the hop character to the next 
level. | liked the beer so much 
| plan to recreate it and pour 


it at the Great American Beer 


Festival in September in Denver.” 
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Fresh Lime Citrus Tropical Fruit Lemon Zest 


Scan here to watch the @ Motueka” hop experience 
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Beervana might be done and 
dusted but Wellington is the 
beer gift that keeps on giving 
with two unique festivals to 
choose from in October. 

First-up, on Saturday, 
October 14, there's the New 
Zealand Brewers Festival 
at Brewtown in Upper 
Hutt, a celebration of beer 
food and ... wrestling! 

And the following weekend, 
on Sunday, October 22, Funk 
On The Water returns, where 
the only wrestling will be 
deciding which of the many 
wicked beers will assault your 
palate, in a good way of course. 

NZBF23 features Brewtown 
local heroes Panhead, Boneface 
and Te Aro while almost-locals 
Abandoned, Baylands and 
Double Vision will also be 
there. There's a rare appearance 
too from Te Puke's Lumberjack 
Brewing, plus Brew Union 
from Palmerston North. 

There will be live bands, 
street theatre performers, 
and the return of the Capital 
Pro Wrestling ring. 

The festival has organised 
bus transfers from Wellington 
and the Wairarapa. Tranzit will 
drop you right at the festival 


gates and then take you home 
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Michael Donaldson 


again once the day is done. 
Just choose the appropriate 
add-on when you purchase 
your GA ticket (see page 
opposite for QR code). 

You can also catch the train 

Upper Hutt train station is 
only a few minutes' walk from 
Brewtown. There's also plenty 
of free on-site parking if you 
have a sober driver lined up. 

For a little bit extra you can 
join the Beer March, where 
you'll follow NZ Brewers 
Fest Beer Barrel through 
Brewtown and into the festival 
grounds. You'll be the first 
to savour a fresh pour from 
the keg. Plus, enjoy early 
access to the festival before 
the gates open for the rest. 

Funk On The Water, driven 
by Wellington beer legends 
Dave Wood, Annika Naschitzki 
and Nisha Pullan , features 
some of the rarest and coolest 
beers in the country. 

Brewers represented include 
the gurus of funk such as Cell 
Division, Brood Fermentation, 
Nine Barnyard Owls, 
Wilderness, Karamu, Wild & 
Woolly and Craftwork as well 
as wild wonders from more 
established brewers including 


Garage Project, North End, 


Duncan's, Shining Peak, 
Sunshine, Boneface, Emporium 
and Panhead, among others. 
There's great cider from 
Peckhams and if you're looking 
for a break from the acidic 
and tannic, there are "non 
funk" beers from Choice Bros, 
Thief and Pacific Coast. 
Highlight for me would 
be Cell Division's Raw Sour 
Ale, which is fermented with 
sour dough culture and aged 
on dried sour cherries. Raw 
beer is the future of beer and 
l'm not surprised to see Cell 
Division at the cutting edge. 
Hard-to-find Brood will 
be represented by a mixed 
culture farmhouse ale aged 
for 18 months on the skins of 


Gewurztraminer grape skins. 
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THE KISS OF LIFE 


Beer is like ice cream, 
says Urbanaut's Bruce 
Turner. Once it was mainly 
vanilla, strawberry and 
chocolate, or all three 
together in a Neapolitan. 

"And when Goody 
Goody Gum Drops came 
out | thought 'that's wild, 
crazy' and now you only 
have to walk past a Duck 
Island store and see the 
weird and wonderful 
things that are being done 
with ice cream flavours. 
There's a real parallel 
between ice cream and beer. 

"People want a flavour 
experience and they want to be 
excited by something new. Craft 
was one of the first to go wild 
with it but now it's happening 
with other beverages." 

We're talking about Urbanaut's 
new Kihi (Kiss) sub-brand that's 
launching with a mixed six-pack 
of ciders flavoured along the 
lines of Pal's RTDs — blueberry, 
strawberry sundae, tropical fizz. 


Later Urbanaut plan to 


Michael Donaldson 


bring in a hard lemonade, 


ginger beer and, eventually 
spirit-based RTDs. 

It reflects trends we've seen 
in America. Even cult craft 
brewery Sierra Nevada now 
have a "day drinking" range of 
fermented cocktails (aka RTDs) 
such as Mimosa and White 
Sangria as well fruit-driven hard 
kombuchas all produced under 
their Strainge Beast sub-label. 

Firestone Walker, another 
brewery synonymous with 
craft in California, has the 


Cali Squeeze range 
of fruited beers. 

Here, Good George 
were one of the first 
breweries to move strongly 
into this space, starting 
with gin during Covid 
lockdowns but now moving 
firmly into the "crafted 
cocktails" space and 
Garage Project still have 
Dirty Water as a growing 
side-brand seltzer. Relative 
Queenstown newcomer 
Double Cone have also 
gone early in this category 
with a Hard Lemonade. 

For Urbanaut, they've arrived 
in this position for a simple 
reason: it's what people are 
telling them they want. 

"The backstory is that we've 
always wanted to do new 
things, try new flavours, push 
boundaries, innovate," says 
co-founder Turner. "A lot of that 
had come from me at the start 


but now it's from the wider team. 


"We've planted the seed of 


‘this is how open we can think, 


SaturdayDec 
TS 


get your tickets WanakaBeerFest.co.nz 
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"WE DON'T SHUT THINGS DOWN, WE'LL GIVE IT A GO.” 


and this is how free we can let 
our ideas run' and now, when 

we have NPD [new product 
development] meetings, | try 
not to get too involved and let 
other people run with it as that's 
where new ideas come from." 

"And then taproom staff 
tell us what people come 
in and ask about." 

With a number of young 
women on staff, the ideas are 
not what traditionally older 
male brewers usually come 
up with. In taking on the 
staff and customer feedback, 
Turner said the next move was 
to let the staff run with it. 

"| don't know a lot about cider 
flavours and other drinks, so 
we put out the idea that the 
staff could form a collective 
and decide what would taste 
great, what they'd like to drink, 
what their friends like and what 
people in the taproom are into. 

"And we would say "yes we 
can make that' or *we think 
we can' and do some trials." 

The collective is made up 
of four women and two men 
and Turner wasn't even sure 
who they were: "They didn't 
let me join the group so | 
don't even know who's in it." 

It was the group who came up 
with a new name, Kihi, which 
means kiss in te reo. "It's light, 
fun and caring," Turner says. 

That Urbanaut are tapping 
into a younger audience 
with this range is a clear sign 
that if breweries are going to 


flourish they have to expand 
their portfolio beyond beer. 
So Urbanaut are now in 

the beverage market rather 
than just the beer space? 

"| think so. | see that as the 
future, rather than having craft 
beer pigeonholed you have to be 
adaptive to what people want." 

And it's not as if these 
flavours and the Kihi tone are 
a million miles away from what 
Urbanaut do now, with their 
Blender series and other beers 
like Jam Donut Hazy IPA. 

"A few years ago, when we 
pitched a Jam Donut Hazy 
IPA, we made sure it tasted 
really artificial and sweet, we 
release that every six months 
and people go crazy for it. | can 
drink one but there are people 
that come into the taproom 
and can drink a few, and | was 
like: ‘OK that drinker exists 
and | didn’t know that’ ... but 
if that’s what they want to 
drink we'll look after them. 

“We make beers people 
say they want to drink.” 

And Turner sees no 
problem with a brewery 
being a drinks business. 

"If you go back 30 years in the 
UK, breweries made all the range 
of drinks. [Yorkshire brewery] 
Sam Smith's had all their beers 
and then there was Sam Smith's 
soft drink, Sam Smith's orange 
juice, Sam Smith's mixers... 

"And we realised have 
all the equipment here to 
make a lot of beverages." 


Another reason they are 
heading in this direction is 
that non-beer beverages 
tend to cater for a wider 
audience, such as those who 
are gluten-intolerant. 

“We looked at doing a gluten- 
free beer for two years and | 
can see why there are not many 
out there because it’s really 
hard to make it taste good.” 

The Kihi range is a testament 
to Urbanaut's ability to tap-in 
to a younger audience. More 
than many other breweries, 
the self-styled "party" brand 
knows how to reach Gen Z. 

Turner says that's part 
of their evolution. 

"| think it's evolved from the 
people who have joined us 
on the way and we've trusted 
them when they've said 
‘this would be really cool’. 

"We don't shut things down, 
we'll give it a go, and if it works, 
sweet — if not, we gave ita 
go. And as a result that draws 
in people to the taproom who 
are from a modern era that 
we founders are still learning 
about. We've realised now 
that while we want to make 
beverages that suit our loyal 
customers who have been 
with us from the start, we also 
see what the future will be 
for socialising with drinks and 
when you look at it that way, 
it's really a broad market." 
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SUSTAINABLE BREWING 
IN PARADISE 


Nestled away in small-town 
Glenorchy, on the literal road 

to Paradise, is Glenorchy Brew 
Co — a one-man operation that 
just picked up four bronze awards 
at the latest NZ Beer Awards. 
Sustainability is at the forefront 
of what they do, and man at the 
helm, Steve Hewland, is in this 
purely for the love of beer. 

As per their website, they 
don't aim to be the coolest, 
hippest brewery in New Zealand 
— they leave that to the big-city 


Jessica Allen 


wunderkinds. They're just here 
to make good beer. The proof's 
in the pudding as they were 
awarded bronze for their core 
line up — Glacier IPA, Paradise 
Pilsner, Mountain Ale and Dark 
Sky Stout — and just missed 
out on silver for three of them. 
"The thing that was most 
important to me was to get 
validation from someone else 
about my beer quality," says 
Hewland. "Your friends and 


customers will tell you that 


Above — 


Above — Glenorchy Brew Co 
is Steve Hewland's one-man 
operation that just picked 

up four bronze awards at the 


latest NZ Beer Awards. 


your beer's good, but that's 
completely different from 
professional judges reviewing 
your beer. The opportunity for 
feedback is the other thing — 
you get good feedback from 
it. This is the third year that 
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"| USE MALT GROWN IN GLADFIELD AS THAT'S 
THE CLOSEST TO ME AND THE HOPS ALL 
COME FROM THE SOUTH ISLAND..." 


l've entered, and | hadn't won 
any awards before, but the 
feedback | got from them helped 
me to get to where | am now. 
| was able to learn from the 
honest detailed feedback and 
understand where | was going 
wrong, and make improvements 
to the brewing process." 

Steve comes from an 
engineering background and 
first started brewing as a 
response to New Zealand's 
blossoming craft beer scene. 
He got the taste for some of 
those early-comers to the game 
including Emerson's and Epic. 

"A friend of mine started 
homebrewing and | tried some of 
his beer and it was just fantastic. 
| thought, well if he can do it, | 
can do it, and save some money 
because craft beer wasn't so 
cheap. That didn't end up coming 
to fruition because | ended 
up spending more money on 
brewing gear — | kept buying the 
next shiny stainless steel thing. 

“I’m an engineer, so I’m 
process-driven, and it just 
became something that | really 
enjoyed. | just kept on wanting to 
make better beer, really. That's 
what continues to drive me — 
wanting to improve and learning 
about all the different facets of 
brewing and how they all work 
together — it’s complicated in 
a lot of ways and simple in a lot 


of ways. It’s that challenge to 


continually improve that keeps 
me going. | don’t think that will 
ever stop because there's so 
much you can dig into, and so 
many areas you can become 
an expert in. It’s just going to 
be a lifetime of learning.” 

The brewery isn’t open to 
the public, but we snagged a 
special tour of the picturesque 
spot, surrounded by breath- 
taking mountains and the Rees 
River. On their property, Steve 
and wife Kath share their life 
with their dog Duke, several 
sheep, a clutch of chickens, 
many bees, and the brewery, 
which has grown significantly 
over the past year. The new 
brew shed, which was built over 
Christmas, features solar panels, 
a fabulous fridge that has been 
converted to a tap-system, and 
lots of upcycled materials. 

“We collect all the stormwater 
off the roof here into a big buried 
tank under the ground, which 
| use for all of the cleaning and 
cooling water. | can recycle 
cooling water back into that 
system as well, so in the summer 
when we're not getting as much 
rainwater | reuse that as well. 
We've got the solar panels, which 
aren't enough to run the kettle 
on brew day, but look after all the 
refrigeration. All the mash that 
we use gets fed to the sheep or 
the chickens, and it goes in the 


garden. Blanket Bay are looking 


to make some bread from the 
spent mash, and they currently 
make a jus out of my beers. 

“In the summer, the 
wastewater gets used to irrigate 
the paddocks — there's a lot 
of nutrients in the yeast and 
compost value in the spent hops. 
| deliver the beer by electric 
vehicle now, too. | have one 
of the least-food-mile beers 
that you can buy locally — | 
don't use any American hops in 
my beers, | use malt grown in 
Gladfield as that's the closest 
to me and the hops all come 
from the South Island.” 

To top it all off, one of the most 
unique things about Glenorchy 
Brew Co is the water used to 
brew. It’s taken straight from 
a natural aquifer consisting of 
glacial melt from the surrounding 
mountains, something Steve 
says gives his beer a unique and 
clean taste — not to mention 
it’s absurdly cool. When making 
his pilsner, he doesn’t need to 
add any salts as the water is 
perfect, unfiltered, straight out 
of the bore with a good mineral 
content that adds to the beer. 

Many of Glenorchy Brew 
Co's beers are available around 
the Queenstown region, but 
you can grab some online 


at glenorchybrewco.nz. 
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AN OAT CREAM DREAM TEAM 


Joshua Lee aka Hazzy Hunter 


It was an unassuming Saturday 


afternoon in Auckland, | was enjoying 
a few cold beverages down at the 
Urbanaut taproom in Kingsland whilst 
in the thick of a friend's bachelor party 
and just before | went in for my second 
Toasted Marshmallow Hazy IPA, | 

saw two tall curly-haired gentlemen 
walking towards me and upon further 
inspection, | noticed it was lan and 
Craig Hebblethwaite, the father-son 
duo behind Black Sand’s Brewing, the 


rapidly growing West Auckland brewery. 


After a few handshakes and hugs, 
Craig asked me to join them for a chat. 
So, after finally getting my second pint 
of Toasted Marshmallow, | sat down 
with the duo in the sunniest corner of 
the bar and that’s when Craig asked 
me if | wanted to collaborate on my 
very own hazy with Black Sands and 


Left — Craig Hebblethwaite, 
left, and Joshua Lee. 


before | could even think, the liquid 
courage pumping through my veins 
gave me the confidence to reply 
immediately with a “f**ck yea!” 

Craig’s and lan’s faces lit up when 
they heard that | was interested in a 
collaboration then Craig asked me, “So 
Josh, what does a Hazzy Hunter hazy 
taste like? | told Craig and lan about my 
obsession with oat cream hazy IPAs and 
without any hesitation we all agreed to 
brew the creamiest hazy imaginable! 
Using our own blood, sweat and oats. 

The next three months consisted of 
several exchanges of Instagram DMs 
until eventually we agreed on a recipe 
and most importantly a brew day. 

April finally rolled around and with 
only a few days’ notice | was told brew 
day was coming up later in the week, so 
| booked my leave, threw on my oldest 
white t-shirt, and headed west with 
my photographer Ravi, ready to get 
our hands dirty and make the haziest 
beer ever brewed in west Auckland. 

We all huddled around the brewery 
smoko room to come up with a 
game plan for the brew, combining 
my creative vision with Black Sands’ 
extensive brewing knowledge and 
after several hours of sniffing hops, 
shoveling grain, and coating ourselves 
in lactose, we finally had a very opaque 
concoction ready to ferment. 

Fast forward a month and we had 


finalised the tap badge design after 


way too many iterations and we also 
locked in the location for our launch 
party, which was at the only logical 
place, 16TUN, a bar that has a special 
place in my heart and liver and the 
absolute best place for pints in the city. 
At 2pm on the dot | arrived at 1}6TUN 
for the launch party, to my surprise, 
people were already there sipping on the 
Hazzy Hunter Oat Cream Hazy IPA, 
including the team from Black Sands, 
and after signing a few autographs and 
some handshakes | pulled up to the bar 
and ordered my first ever pint of Hazzy 
Hunter. After thoroughly inspecting the 
haziness of the beer | went in for my first 
sip and after swirling the beer around 
in my mouth, my palate was engulfed 
by the opaque liquid which was giving 
me notes of passionfruit ice cream, 
Golden Circle pineapple, Golden Pash 


soft drink, orange sorbet and a dollop 


fine. 
wi 


DELIVERY 
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of mandarin purée — and with tasting 
notes like those, l'm not surprised 
we ran the keg dry within 5 hours! 
Since the launch we have been slinging 
kegs of Hazzy Hunter Auckland-wide 
(one even made its way to Hamilton!) 
and | would like to thank everyone 
who has parted ways with their hard- 
earned cash and brought a pint or six 
of our beer. Without you guys, this 
collaboration would not have been the 


success it has been! And for those who 
haven't had a chance to try it, you are in 
luck! Due to the overwhelming demand, 
we have decided to get back on the tools 
and brew one last batch which will be put 
in 440ml cans, so keep your eyes peeled 
for the return of the best damn oat 
cream hazy this side of the milky way! 


g 


2023 CRAFT BEER 
ADVENT CALENDAR 


Includes a mix of 24 330ml & 440ml beers from some of NZ's best 
breweries, including limited-edition, seasonal & new beers. 


Pre-order now at FineWineDelivery.co.nz 


*Pre-order before 17 November 2023 for delivery start of December. It is against the law to sell or supply 
alcohol to, or to obtain on behalf of, a person under the age of 1B years 
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WHAT TUATARA'S NEW SKIN SAYS 
ABOUT THE BEER GAME 


Tuatara's move to cans for all 
their packaged beer, along 
with a rationalisation of their 
core six-pack offering, is a 
good indicator of where the 
craft beer market is headed. 

Tuatara dabbled in cans last 
year but finally took the full 
aluminum plunge in August — 
and it's a big move for a brand 
that had a lot of its identity 
wrapped up in the bespoke 
ribbed bottles designed to look 
and feel like a tuatara's skin (not 
that l've ever touched a tuatara, 
but you know what | mean). 

To cut those bottles out of 
the equation wouldn't have 
been an easy decision, but 
given the brand is ultimately 
owned by Heineken, you 
also know they have a lot of 
data on consumer habits. 

"The iconic Tuatara bottle 
has been part of brand identity 
and something we wanted to 
hold on to," says Sam Forrest, 
senior marketing manager for 
DB's domestic brands, "but 
consumer demand for cans has 
grown and grown to the point 
where it was no longer worth 
putting the beer in bottles." 

Forrest says 70% of all 
"boutique" craft is in cans. "And 
cans are growing at double 


Michael Donaldson 


digits and bottle products are in 
decline to the point where it was 
a disadvantage to be in bottles 
compared to our competitors." 

Plus, the bespoke Tuatara 
bottles were heavy compared 
with normal bottles and 
cans are 17 times lighter. 

In re-skinning the range, 
Tuatara have also streamlined 
their six-pack offering to 
just five beers — all of them 
hoppy, three of them hazy 
— and a mixed six featuring 
the same beers. Their well- 
loved APA is keg-only. 

It doesn’t mean that’s all 
Tuatara will brew, with Forrest 
saying they will continue to 
experiment with on-premise 
releases, some of which, if 
successful, will find their 
way into 440ml cans. 

But it begs the question: is 
this the future of supermarket 
shelves — an wall of hop- 
driven six-packs sitting with a 
scattering of novel 440ml cans? 

(Well at least that will be 
the case in New World and 
PakN’Save supermarkets, the 
preferred destination of good 
beer shoppers. Countdown 
don’t have the capability to 
rotate 440ml cans like their 
rivals so you won't find new 


products there at all.) 

Forrest says, again, that's 
where the market is taking 
them. "There's a macro- 
trend globally, across the 
whole alcohol category, to 
fruit-forward offerings." 

In beer, fruit-forward 
equals hazy and that's what's 
bringing people into craft. 

Forrest notes that young 
consumers coming into 
beer don't have to "learn to 
appreciate" the taste of beer 
and go through the journey 
that older consumers did. 
"When you have so much 
choice outside of beer now 
it's the easier-drinking styles 
that bring people into beer." 

While you can fit more cans 
on a shelf, the shelf space is 
still finite and it's inevitable 
that well-priced six-packs 
(around $25) will dominate 
the available space — or rather, 
both brewers and retailers only 
want to put out what they know 
will sell, and in high-volume 
buys that comes down to two 
things: price and hoppiness. 

"The proliferation of brands 
and products means space 
is limited. We are trying to 
consolidate our six pack to 


those styles we know will 
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drive higher volume and free us up to 
drive more innovation in on-premise 
and the 440ml single can format." 
So will shelves be totally owned by 
"big" craft brands that can make that 
price? The likes of Garage Project, 
Tuatara, Panhead, Emersons, Parrotdog, 
Behemoth, Cassels, Good George...? 
"| hope not,” says Forrest. 
"Competition is good but we are 
seeing craft reach maturity and 
market share has levelled out at 
around 20 per cent. There will likely 
be sorhe consolidation of styles and 
formats, like the six-pack range. 
"Craft in New Zealand, despite 
the recent cost increases, is in a 
really healthy place and you will see 
innovation and interest coming on- 
premise and in the 440ml can format." 
Another intriguing fact about 
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Tuatara’s retail offering is they don’t 
have a lager or pale ale in their core 
range. One of the reasons for that 
is that DB has Monteith’s for those 
styles, which are regarded as “an 
entry point into craft” and the hope 
is new-to-craft consumers will start 
with something like Monteith’s 
Tight Lines Pale Ale and progress 
to something from Tuatara. 

“We look at how we use both 
Monteith's and Tuatara together in a 
portfolio to meet the needs and taste 
profiles within craft. Pale ale and lager 
are more entry point which Monteith's 


can fulfil and as they progress through 
and want more flavour and variety, 
we offer that through Tuatara." 
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NIUES NEW BEER FOCUS 


Brett Atkinson 


From catching wahoo, yellowfin tuna 


and mahi mahi in the Pacific’s clearest 
waters to swimming with humpback 
whales and spinner dolphins, there are 
plenty of ways to build up a decent 
thirst while exploring remote Niue. 
Until recently, the only beer options 
after negotiating the island’s rugged 
sea tracks to coastal caves, chasms 
and natural swimming holes were 
a few cans of New Zealand’s finest 
including Steinlager and Lion Red. 
For a couple of bucks more, Heineken 
or Corona is also usually available. 

It’s almost 30 years since beer 
was last brewed on Niue — an easy- 
drinking 4.5% lager dubbed Fiafia, 
but local entrepreneur Avi Rubin is 
now taking a punt on craft beer in the 
South Pacific’s smallest (population 
around 1700) self-governing island 
nation. Born in Israel and raised in Los 
Angeles, Avi's been on Niue since the 


19905, and following a diverse CV 
including promoting the earliest days 
of MMA cage fighting and riding the 
pre-Internet wave of pager technology 
in LA, he's now well established on this 
remote destination known as the Rock 
of Polynesia. Past and current island 
exploits include fish processing, an 
ice-cream shop (with adjacent DVD 
rental), and Lau's Getaway, a brace 

of clifftop accommodation options 

he owns with his Niuean wife Lau. 

But for most visitors, he's Avi at Kai 
Ika, a rustic open-sided restaurant 
serving up sashimi and wood-fired 
pizza to tourists and loyal locals 
alike, often including the Niuean 
Premier and other local politicians. 

Home for the Inu Hake ("Drink Up!" 
in Niuean) brewery is a refrigerated 
shipping container tucked behind Kai 
Ika, chilled to 4°C and filled with an 
array of 50 litre pressure-brewers. Beers 
are transferred to kegerators and then 
served a few metres away at Avi's Ark, 
a landlocked Japanese fishing boat Avi 
received to settle a $4000 debt he was 
owed. Inu Hake's beers are currently 
only available on Thursday nights at the 
Ark, an exclusive arrangement where 
you're guaranteed to meet a few of the 
other island visitors who also arrived on 
the same weekly flight from Auckland. 

l'm more accustomed to a quiet 
Sunday afternoon session at Galbraith's 
Alehouse or The Beer Spot, so the 
Ark's tropical combo of flashing 
disco lights, karaoke machine and 
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thumping Thursday night beats 
comes as a South Pacific surprise. 
Served as a tasting paddle of five 
beers, there's also plenty of diversity 
with the brews. Mango Tango is an 
American pale ale with a tinge of tropical 
fruit, while Stinger pale ale is infused 
with Niuean honey, an island ingredient 
exported around the world and the 
product of Niue's Pacific Bee Sanctuary 
— home to the planet's healthiest bees. 
Along with Apple Delight, a sweetish 
apple cider, one of the most popular 
beers is All Black, a dark beer flavoured 
with chocolate and organic Niuean 
vanilla. Other island ingredients Avi is 
keen on harnessing include pineapple, 
dragonfruit and coconut, and with a 
dedicated focus only on tap beer — 
including the introduction of refillable 
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Inu Hake growlers — he’s making a 
tangible contribution in offsetting 
Niue’s ongoing challenge in disposing 
of cans and bottles. On an island with 
limited employment opportunities, 
he’s also created two new jobs. 

Without knocking my socks off, all 
the beers were solid — the vanilla- 
laced All Black stout is definitely my 
favourite — and they're a welcome 
taste of local enterprise on an isolated 
Pacific nation that's 600km from 
Samoa, 1500km from Rarotonga 
and 2500km from New Zealand. 

And just maybe, Inu Hake is 
both the planet’s smallest and most 
remote craft brewery. Drink up! 
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By Jed Soane 


Filling a mash tun until it overflows with grain 
does not seem like sane behaviour for a brewer 
but that was part of the appeal to Manaia Hunt, 
head brewer at Choice Bros in Wellington, when 
he chose to do a parti-gyle brew. This technique 
of brewing multiple beers from a single mash 
involves a lot of malt to ensure there is enough wort 
at the right gravity for the two beers they have 
planned, an imperial stout and a dark mild. "This is 
going to be nuts and no-one's going to stop me!" 
announces Manaia at the start of the brew day. 
Manaia and assistant brewers Reuben and Mo 
start pouring bag after bag of malt into the mash 
tun. Tension grows as it nears the top with many 
bags still to go. Tension turns to mirth as the vessel 
almost overflows. The whole brew seerns like 
one big fun experiment for them. "Quite a few 
unknowns today", says Reuben. "That's the most 
exciting part!" replies Manaia. They squeeze the last 
bag in and after a bit of mixing they reckon there 
would still be room for at least another couple of 
bags. Manaia takes a mental note for the next big 


beer in their schedule, a barley wine. They seem to 


be learning something new and useful at each step. 


Manaia's enthusiasm is infectious and he tries to 


bring as many people along for the ride as possible. 


In the past couple of weeks he has had the chef 
and sous chef helping out making beers. And in 
the next few weeks all of the bar staff will get to 
brew a beer on the 50-litre pilot kit. They get to 
pick the style, name, and even create the artwork 
if they want. Then Mo will help them design a 
recipe and guide them through the process. It’s 
all about getting everyone excited about what 
they're selling. The chef's beer, called Family, was 
designed to match a dish he had created called 


Togetherness. "We're like getting this whole fun, 


socialist, communist vibe going which is really fun." 
Manaia's path to brewing came from a similar 
opportunity. He had been working on the bar at 
Choice Bros. while studying computer software at 
a school called Computer Power Plus. The school 
simulated an office environment, working solo 
at a desk, dressed up. After helping out on a few 
shifts in the brewery he realised an office wasn't for 
him. As a brewer “I’m excited about going to work 
every day. | was not excited about going to school 
at Computer Power Plus." His philosophy of life 


(and work) is further illustrated when he tells of a 
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school group that came in to talk about careers. A 
14-year-old boy asked "What's the pay like?" "It's 
a weird question," says Manaia, shaking his head. 
When | ask Mo how she got into brewing she 
points to Manaia and says “Him!” She had been 
working front of house then helped out one brew 
day and “I kinda just fell in love with it, like it's 
soooo interesting.” After many years working in 
hospitality she jumped at the opportunity to fill in 
for a brewer on maternity leave and "then | kinda 


never left,” she laughs, “| kinda got stuck here, in a 


great way. There is nothing else l'd rather be doing.” 


Reuben had been brewing in London and joined 


the team when he returned to New Zealand. He 


had done a collab brew with Kerry Gray, Choice 
Bros.' previous head brewer, on one of his return 
visits about six years ago, so he's come full circle. 
Between them they have a lot of knowledge 
and a tremendous desire to improve. It appears 
to be paying off as everything seems to be 
running smoothly. Manaia regularly tempts 
fate with comments like "This job's too easy!”, 
"The day is looking simple." "We're just too 
good at this. Nothing's going wrong!” and “You 
need a good photo of something going wrong. 
Catching fire or spurting out of the wrong place. 
Instead we're stuck with this. Smooth running 


boringness." "That's why there's wood panels 
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everywhere," after knocking on a lot of wood. 
While testing the wort Reuben sees the first 
beer is planned to be around 1075. "Marshmallow 
Imperial Stout! Warping space and time itself." 
They're calling it The Heaviest Matter in the 
Universe. Second runnings, after a lot of the 
sugar has already been extracted from the grain, 
will create a Dark Mild around 3.875 called 
Little Dark Age. Manaia has been playing with 
Al to generate some ideas for label art. He flips 
through some to amuse us. "This guy's got an 
extra foot growing out. This guy's got fingers 
coming out of everywhere. That's 'The Civil War 
by Pixar’. That's ‘big guy eating spaghetti’. He's 
got too many fingers, way too many fingers. 
Such fun. It is a lot of fun. The burning bus 
is for a tap badge. | wouldn't normally burn a 
bus. Oh, | was trying to get Justin Timberlake 
crying. Halfway there. More burning buses." 


Reuben is reminded of business: "Hey do you 


wanna chuck this burner on?" The burners are 
fired up to start the boil of The Heaviest Matter 
in the Universe. Bittering hops are added. Lactose 
too. Meanwhile the second runnings are being 
transferred temporarily to a fermenter to await 
their turn in the kettle. The team break for a 
quick and tasty burger lunch, then | leave them 
to another six hours of smooth runnings, a lot 


more mirth, and hopefully no burning buses. 


Addendum: Little Dark Age received a silver 
medal at the New Zealand Beer Awards (one of 
13 medals for the 13 beers Choice Bros entered) 
and The Heaviest Mattern the Universe was 
tasting divine, warping taste buds at Beervana. 

* This photo essay is from Jed Soane's 


series The Beer Project. 
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The recent Auckland Beer Week, 

which ran from July 29 to August 6, 
was the most successful event yet and 
couldn't have come at a better time 

for a beleaguered Auckland beer scene 
reeling from the news that week of 
Epic's liquidation. Drinkers flocked to 18 
one-off events and 14 week-long events 
at more than 25 venues. As a local beer 
drinker, | was encouraged to try new 
beers and new venues in a celebration 
of the vibrancy of the city's beer scene. 
And the whole thing was put together 
by a small team of volunteers, supported 
by a growing group of enthusiastic 
sponsors. Could this be the model for 
future beer events across New Zealand? 


"WE SHOULD HAVE 
OUR OWN BEER WEEK!" 


Auckland Beer Week was inspired by 
envious glances at other similar events 
around the world, particularly the 
wildly-successful Good Beer Week in 
Melbourne which is anchored by the 
GABS festival. Many Auckland beer 
drinkers had made the pilgrimage to 
Melbourne for GBW and so when in 
2016 GABS announced they would be 
running à festival in Auckland for the 
first time there were several discussions 
over a beer or two about kicking off our 
own version. Local beer aficionado (and, 
at the time, future SOBA president) 
Maree Shaw seized the initiative and 
has been the driving force ever since, 


THE WEEK THAT WAS, AND WHICH COULD 
BE THE SHAPE OF THINGS TO COME 


Martin Bridges 


supported by a small core group of 
volunteers including Brewaucracy co- 
founder Phil Murray and (later) graphic 
designer Nick Withers. 

The first Auckland Beer Week in 
2016 was a five-day event anchored 
by the GABS festival. It featured 
about a dozen events including several 
beer launches and tap takeovers, 
documented in a printed programme 
distributed via bars across Auckland as 
well as an interactive website and map. 
Interestingly that first programme 
included a McLeod's beer launch and a 
beer & oysters event at the Lumsden, 
events which persist to this day. SOBA 
(RIP) provided support and, although 
put together at short notice, the event 
was a great success. 

For the next three years ABW grew 
steadily, always anchored by the GABS 
festival and with support continuing 
to come from SOBA and (for several 
years) Beertique. All the while it was 
wrangled into being by a small group 
of volunteers. By 2019 there was an 
extensive and diverse programme of 
events and things were definitely on the 


up. Then 2020 happened..... 


2020: A RE-INVENTION 
BORN OF NECESSITY 


Covid dealt a hammer blow to the 
hospitality industry in 2020. GABS 
was one of the victims with the festival 
being cancelled so the anchor point for 


Auckland Beer Week seemed to 
have gone. 

Nevertheless, Maree and the team 
persisted and managed to sneak 
the events in between lockdowns. 
In hindsight this shift away from a 
"week leading up to GABS" event 
to being an event solely focused on 
celebrating beer in Auckland has 
been a masterstroke. Previously it felt 
like the individual events were just a 
warm-up act for GABS, now they're 
the stars themselves. In 2021 ABW 
shifted to earlier in the year and was 
linked to the Fresh Hop event, but it 
was clear by now that its future lay as 
a standalone fixture in the Auckland 
beer calendar. Last year was tough due 
to shifting Covid restrictions meaning 
that the event ended up happening in 
November but it showed its resilience 
and cemented it into the beer 


consciousness. 


A TRIUMPHANT CELEBRATION 
IN TOUGH TIMES 


A significant increase in sponsorship 
from a number of breweries and bars, 
with an accompanying increase in the 
number and quality of events, led to 
increased impact of the 2023 edition 
of Auckland Beer Week. Given the 
difficulties that many breweries and bars 
find themselves in at the moment, this 
couldn't have come at a better time. | 
think this type of event is a real shot in 
the arm for venues — it's a relatively 
low effort for participants to come up 
with an event and they piggyback off 
the success of the event as a whole. | 
found myself visiting several venues 

l'd either not been to before or hadn't 
visited for several years, inspired by 
interesting events and an easy-to-follow 
programme. The fact that this can all be 


MARTIN BRIDGES 


managed by a small team of volunteers 
should inspire other regions to put 
together their own events. 

One of the new sponsors this year 
was the Fantail & Turtle, a freehouse on 
Auckland’s North Shore owned by Travis 
Field. Travis launched the Auckland 
Pale Ale Challenge at this year’s event 
alongside friend (and owner of freehouse 
16Tun) Ewen Thorpe, and says he got 
involved in ABW because he figured “if 
| love good beer, and | have the ability 
to support the heroic small breweries 
who make it, then | should do something 
about it.”. That’s the core of ABW for 
me — beer drinkers, breweries and 
venues celebrating and supporting each 
other. 

Here’s to more beer weeks around 
the country. We're going to need a 


calendar... 
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Below — 


Scott Taylor with the Auckland 
Pale Ale Challenge Trophy. 


eYAQ-T.M3 


B SIT MAQE: T 


1. BACH BREWING 
STONE AGE NOMAD 
Bach Brewing do hazies 
right! Here's another 
example of this — Stone 
Age Nomad is a 6.7% glow 
bomb of a brew, hopped 
with Nectaron/Motueka/ 
Citra and Mosaic. There's 
plenty of pineapple/lemon/ 
herbal notes on a fresh 
green mouthfeel. A spritzy 
carb and juicy finish tie 


together a bangin brew! 


2. TOWNSHEND 

RODE IRELAND 

Townsend Brewery have dropped 
the bottles and gone full tin, 

and here's a new drop to ring 

it in. Rode Ireland is a 5.5% 
American-hopped Red IPA. 
Pours with a beautiful reddy/ 
brown hue and a soft foamy 
head. Notes of caramel/toffee/ 
spice on the nose, follows suit 
on the palate with additional 
pineapple/apricot/orange hits. 
Mouthfeel is soft and creamy 
with hints of spice from the 

rye before a drying finish. 
Beautifully layered beer and one 


of the best reds goin' round. 


3. ALIBI GREETINGS 
FROM WAIHEKE 
Another absolute crusher 
from Waiheke locals Alibi 
Brewing Co, Greetings 
From Waiheke — a 5.87; 
West Coast Pilsner — is 

a contender for pilsner 

of the year. Hopped with 
Motueka/Simcoe/Nelson 
Sauvin and Mosaic Cryo 
there's plenty of berry/ 
bubblegum/gooseberry/pine 
and lemon notes. Has the 
punchy resiny bitterness of 
a westy and crispness of a 
pilsner, and a drying finish 


pulls you back in for more. 
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5. BEERS BY BACON 
BROS BLACK NOIR 

Love a Black IPA! Christchurch's 
Beers By Bacon Bros have 
brewed up a beaut here. Black 
Noir has it all citrus/pine/ 
toffee/floral notes off the 

tear, follows through on the 
palate with additional roasty/ 
toasty dark chocolate feels, 
mouthfeel is crisp/danky with 
a citric bitterness, finishes with 
a burnt toffee/caramel dryness 


— a beer for all seasons. 


6. LAUGHING 

BONES ADIOS 

Adios from Laughing Bones is 
a 6.5% West Coast IPA with a 
plethora of hops, starting with 
neo mex 'baddies' Zappa and 
Talus with back-up from El 
Dorado/Azacca/Chinook and 
Simcoe. The result is a crispy 
westy with notes of pineapple/ 
mango/grapefruit and pine. A 
wash of spiced pithy bitterness 
and a drying finish produce a 


lil crusher of a neo-westy. 


7. EMERSON'S MEXI COCO 
Outstanding drop this! A regular 
in the beer fridge over the cooler 
months, Emerson’s 9.5% Mexi 
Coco chocolate chilli porter is 
beautifully layered with notes 

of cacao/chilli/vanilla/cinnamon. 
The mouthfeel is velvety 

smooth liquid chocolate with 
sweet/tart/heat components 

and fleeting berry notes. 

This drinks way below its abv, 
making it dangerously quaffable. 
Highly recommend this. 


«« 8. CANYON THE LOST KEG 
The Lost Keg — an ode to a sunken 


Dusty hails from 


Taranaki where 


froth — is a 6.2% hazy NZ IPA colab 


he can be found 
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ft Queenstown's Canyon Brewing 
and Adelaide's Pirate Life. Beautiful 
colour on this! It's light, crispy with 


roaming his local 


«« 4. MCLEOD'S THE MOUNTAINS ARE CALLING 
The Mountains Are Calling is a 6.5% NZ IPA from McLeod's. Showcases 


environment mixing 


two of his passions: 


everything good about legendary NZ hop Riwaka. It’s danky/grassy/ 


upfront notes of mango/grapefruit/ craft beer and 


grapefruit/green capsicum notes to the fore, the infamous diesel notes are lemon and pine. A spritzy carb and photography. Follow 


abundant on a spikey carbonated citric bitterness and juicy finish...banga! floral finish round out a crackin brew! him on @___dusty 
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The prominent consumer 
advocate group, SOBA (Society 
of Beer Advocates) has voted 
itself out of existence. 

Falling membership, rising 
costs, the impact of Covid on 
events and the real struggle of 
running a national organisation 
made up of volunteers all over 
the country finally took its toll. 

SOBA was formed in 2006 
and launched Pursuit of Hoppiness 
two years later in 2008. The 
magazine will continue to be 
published, and some regional 
groups — notably in Canterbury 
and Dunedin — want to continue 
under their own steam. 

One of the original members, 
Greig McGill of Hamilton's 
Brewaucracy recalls the 
genesis of the organisation as a 
conversation between himself 
and Epic’s Luke Nicholas over 
the lack of good beer and good 
venues. Stu McKinlay (Yeastie 
Boys), Kieran Haslett-Moore 
(North End) and the late 
Neil Miller were among the 
early drivers, meeting at The 
Malthouse in 2006 to come 
up with name and a purpose. 

Others in attendance at the 
founding meeting included Colin 
Mallon (who was working at the 
venue), Brendon MacKenzie (who 
came up with the name), Nick 
Yeoman (former owner of what 
is now Hamilton Beer & Wine), 
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RIP SOBA 


Michael Donaldson 


Carl Vasta (Tuatara), Fraser 
Mclnnes and James Henderson. 
The essence of the 
organisation was to "educate, 
promote, and advocate for the 
appreciation and responsible 
consumption of quality beer". 
Almost 17 years to the day it 
was founded, McGill accepts 
that of the myriad reasons 
for SOBA's demise, the fact 
that good beer is now virtually 
everywhere meant SOBA had 
achieved one of its main goals. 
“I’m glad it existed but I’m sad 
it didn't live up to its potential." 
SOBA ran some great 
events such as City of Ales in 
Auckland and Winter Ales in 
Wellington as well as the National 
Homebrew Championship 
which was a steppingstone for 
many who have since gone 
professional with their brewing. 
The high point for SOBA 
came early, with the famed 
“Radler” case again DB in 2009 
— a defiant attempt to stop 
DB using Radler as a trademark 
for a Monteith's beer. The fact 
DB had trademarked the name 
came to light when Dunedin's 
Green Man produced a Radler- 
style beer and were ordered to 
remove the word from the label, 
which they did by taping over 
it with the word "cyclist". The 
court case, in 2009, hinged on 
arguing that a well-known beer 


style couldn't be a trademark. 
SOBA lost the case, and DB 
did the decent thing and didn't 
enforce the costs awarded. The 
decision was based largely on 
the fact that "radler" — while 
a known style in Germany — 
was a term not well known 
in New Zealand when DB 
trademarked it in 2003. 
SOBA won a lot of fans 
both here and overseas for 
the boldness of their action. 
And the case did effectively 
stop other beer styles from 
being turned into registered 
trademarks by signalling to the 
Intellectual Property Office NZ 
(IPONZ) that they needed to 
do a better job when it came to 
such trademark applications. 
As Haslett-Moore noted 
in his farewell tweet to the 
organisation: "SOBA has 
achieved some good stuff 
in those [17] years, fought a 
major legal battle, organised 
countless beer festivals, 
homebrew competitions, and 
social meet-ups. The reluctance 
to become professional 
always meant the organisation 
would have limited life. 
"While the end has 
come, I’m raising a glass to 
some good memories." 


g 


HOMEBREW 


65 


MALT TEASER 


Malt is the base of any beer. 
It's one of the fundamental 
ingredients (along with 
hops, yeast and water), 
playing a crucial role in 
shaping the flavour, colour 
and aroma of the beer. 

For the aspiring homebrewer, 
understanding the nuances 
of malt is a key step towards 
mastering the art of crafting 
exceptional brews. 

Malt is essentially a raw grain, 
most commonly barley but 
also wheat, rye and oats, that 
has undergone a controlled 
germination and drying 
process by maltsters such as 
Weyermann, Bairds and New 
Zealand's own Gladfield Malt. 
This process develops the 
grain's enzymes, which will later 
convert the starches in the 
grain into fermentable sugars 
(which the yeast then turns into 
alcohol during fermentation). 

They can also be kilned or 
roasted to different degrees 
to impart flavours such as 
biscuit, caramel, chocolate, 
coffee or toasty notes, and 
each malt type imparts its own 
unique flavours to your beer. 

Malts come in two main 
categories: base malts and 
speciality malts. 

Base malts, such as pale malt, 
pilsner and lager malt, provide 
the majority of fermentable 


David Barrington 


sugars and form the foundation 
of the beer's flavour profile. 
Speciality malts, like crystal, 
aromatic and chocolate malts, 
are used in smaller quantities 
to add colour, sweetness and 
distinct flavours to the brew. 
The malt's colour is an 
essential consideration as it 


influences the beer's appearance. 


Lighter malts result in pale ales 
and lagers, while darker malts 
can be added to the base malt 
to produce stouts, porters 
and other rich, dark beers. 
Some malts are 
interchangeable; some are 
not. For example, black malt 
from British maltster Bairds 
can be swapped out for Carafa 
Ill from German maltster 
Weyermann and Gladfield’s 


Aurora is their own version 


of a melanoidin malt. 
When homebrewing, it’s 


always a good idea to have a little 
taste of the malt as that will give 
a good indication of what you 
can expect it to add to your beer. 
Most novice homebrewers 
follow a recipe for the beers 
they want to create, but 
with more experience and 
a bit of experimentation, 
malts can lead to a brewer’s 
unique and signature brews. 
It’s important to remember 
that roasted malts can lower 
the pH of your beer, making 
it more acidic, and you don't 
need huge amounts of darker 
malts to change the colour 
and flavour ... so be judicious. 
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5 RM T S Ny, 
KARL’S CRYPTIC CROSSWORD mE D CRAFT BEER 
j . \C CAPITAL: 
There’s a boozy spin to some of these clues. = 
ACROSS DOWN 
1. Her Majesty is angry at this decoration? (8,5) 2. A towering blaze (7) 
10. Ponder with the aid of a mirror (7) 3. To boldly go for an arduous journey, on foot (4) 
11. Reveal no curve (7) 4. Awitty response to a lab distillery (6) 
12. A certain ruse (4) 5. Shrewd business intelligence (6) 
13. David, the original King of Beervana (5) 6. Dwayne Johnson (4) 
15. The responsibility is on us (4) 7. Grassy woodland (7) 
7. X(3) 8. At odds (5,8) 
19. A South African cricket player (6) 9. Vote with the opposing political parties (5,3,5) 
21. Actor — here’s looking at you kid (6) 14. The Gunnamatta Boys (7) 
22. Sounds like you're angling to split a cell into two (7) 16. Freed the delay (5) 
23. Eraser, condom, or masseuse (6) 18. The original Whale Rider (5) 
25. Susanna Hoffs' wrist adornment (6) 20. Breathe in a tune (3) 
27. ‘Thus it had been written’ (3) 21. Your uncle is floating (3) 
29. Solo city (4) 24. Oval bee with two eyes in South America (7) 
30. The most powerful piece onboard (5) 26. Such a rum goal at NZ Fashion Week (7) 
31. Solid precipitation (4) 27. Table of thirteen for the last one please? (6) 
34. Surround the pen, love (7) 28. The Domesday Book is an early example (6) 
35. Japanese brewery (7) 32. Slipped on the lids (4) 


36. A difficult, angry word. Such as this! (4,9) 33. Vomit (informal) (4) 
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WELLINGTON 
‘TURNED WATER INTO 
CRAFT BEER 


Wellington is the Craft Beer Capital of New Zealand. Nowhere else in the Southern Hemisphere will you find so 
EY bars and brewery pubs compressed into a city of such modest size. Trail Map brochures can be found in all 
our participating bars, grab one for yourself and start collecting your reward stamps to claim fabulous prizes 

of Craft Beer Caoital merchandise. How will you know it when you see it? Our beer fountain's on the cover! 


Still tastes f0U 


Contains 50% less carbs than other Parrotdog beers. 


LOW CARB HAZY «s. 
Greyhound 330m. 


Greyhound LOW CARB HAZY 


= - * 
ms Nice. 


parrotdog.co.nz 


